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Who is this famous 


Supermarket Expert ? 


She is not one of the 

best known home economists, 
she doesn’t work for one of the 
great trade magazines, nor 

is she a member of any 
consumers research group. She's 


Mrs. Consumer herself. 


In the final analysis, she’s 

the expert who says where things 
should be placed on the shelves, 

and more important, what things 
should be placed on the shelves. 

That's where we at H-A 


come in. 


It is our job to provide 

glass packages for your prod- 
ucts that win first pla .e in 

shelf competition, and move into 
the home. It’s the reason we 
strive to make every H-A glass 


container mean Home Approved. 


HAZEL-ATLAS GLASS COMPANY 


Wheeling, West Virginia 


Your message or recipe on a H-A closure tops your selling effort 
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THERE’S A HEEKIN PRODUCT PLANNED 
CAN FOR EVERY PRODUCT... 


f+ EEKIN has a modern Product Planned Can to meet your specific 
needs. From production line to consumer research, your cans are 
Product Planned. Call Heekin and profit by fifty-four years of can manu- 
facturing experience. Heekin Cans, plain or lithographed, are product 
planned for your profit. Let us assist you we can be of service. 


, 


Heek ini. cans 


THE HEEKIN CAN CO. PLANTS AT CINCINNATI & NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE; SPRINGDALE, ARKANSAS 
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Events to Come 


Aug. 9 New York State Canners 
and Freezers Association, Inc., an 
nual summer outing, Oak Hill Coun- 
try Club, Rochester 


Oct. 7-8. Texas Canners Associa 
tion innual meeting Ancira Hotel 
Monterrey, Mexico 


Oct. 13-15. Florida Canners Asso 
ciation, annual meeting, Fontaine 
bleau Hotel, Miami Beach 


Oct. 19-21. National Pickle Pack 
ers Association, annual convention 
ind “Pickle Fair,” with machinery 
exhibit, Sheraton Hotel, Chicago 


Oct. 23-25. Third Annual Western 
Regional Frozen Food Convention 
Hotel Mark Hopkins, San Francisco 


Nov. 3. Illinois Canners Assn., fall 
meeting, Bismarck Hotel, Chicago 


Nov. 3-4. Ozark Canners Associa 
tion, 1955 fall meeting, Colonial Ho 
tel Springfhie Id, Mo 


Nov. 7-8. Wisconsin Canners Assn 
innual convention, Schroeder Hotel 
\lilwaukee. 


Nov. 12-20. Washington Food Show 
Corp., first annual show, National 
Guard Armory, Washington, D. ¢ 


Nov. 16-18. Indiana Canners As 
ociation, annual convention, French 


Lick Springs Hotel, French Lick, Ind 


Nov. 21. Pennsylvania Canners As 
sociation, 41st annual convention 
Penn Harris Hotel, Harrisburg 


Dec. 1-2. Tri-State Packers’ Asso 
ciation, 52nd annual convention, Ben 
jamin Franklin Hotel, Philadelphia 


Dec. 5-6. Michigan Canners and 
Freezers Association, fall meeting 
Pantlind Hotel, Grand Rapids 

Dec. 5-6. Ohio Canners Assn., an- 
nual convention, Carter Hotel, Cleve 
land 

Dec. 7-9. Western Frozen Food 
Processors Association, Hotel Senator 
Sacramento, Calif 


Dec. 8-9. New York State Canners 
and Freezers Association, Inc 7TOth 
iunnual convention, Hotel Statler, Buf 
falo 


Jan. 18-23, 1956. National Can 
ners Association, National Food Brok 
ers Association and Canning 
Machinery & Supplies Association, an 
nual meeting, Atlantic City, N J 

Jan. 29, 1956. Frozen Food Con 
vention, N.A.F.F.P. and N.A.F.F.D 
Waldorf Astoria Hotel, N.Y.C 

Feb. 1-3, 1956. Eleventh annual 
fieldmen's conference Pennsylvania 
Canners Association, Pennsylvania 
State University, University Park 

Feb. 17-18, 1956. Canners League 
of California, annual fruit and vege 
table sample cutting, Fairmont Hotel, 
San Francisco 





control’s the thing... 


WITH ANCHOR HOCKING, TOO 


The clutch pitcher must have sharp control to deliver the ball to the 
right spot at the right time. And control is important, too, in 
the manufacture of Anchor Hocking quality products. 


From the selection of all raw materials to the final production 
line inspection, Anchor Hocking employs literally hundreds of 
exacting controls, tests and checks involving many scientific 
testing devices. Although each factory maintains a laboratory 
of its own for quality control purposes, central laboratories 
at Lancaster, Ohio, serve as a control center for all—veritable 
watchdogs that make certain Anchor Hocking 
products comply with their rigid specifications. 


Eleven strategically located factories and sales-service 
representatives in 25 principal cities in the U.S. and 
Canada await the opportunity to serve you with con- 
trolled high quality Anchor Hocking products, 


Anchorgless” Containers are uniformly strong, 
tough, dependable —high in chemical dura 
bility, accurate in dimensions, capacity and 
finish... a result of exacting quality controls. 
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Readings with the optical pyrometer and use Plug gaging of bottles is but one of 


of continuous recording instruments provide controls that are standard procedure 


exacting control of furnace temperatures so taining accuracy Of Anchorglass Container 


essential to good glass. 


ANcuHor HockING 


GLASS CORPORATION 


GENERAL OFFICES LANCASTER, OHIO 
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ring sections, cut from containers 


ved trom produ tion, are examined 


ly for proper distribution of glass so 
tant for uniformly strong containers 


Anchorglass Containers, Anchor 
Metal and Plastic Closures, Ancher 
Sealing Machines, Cartons and Pack- 
age Engineering Service...for Pack- 
ers, Manufacturers, Bottiers of 
Foods, Drugs, Household Chemicals, 
Cesmetics, Toiletries, Beverages, 
Beers, Ales, Wines and Liquors. 





yoy’ Another company recognizes 
x 4 Y it pays to please the ladies 
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FORMAN’S PICCALILLI is put up 
by L. C. Forman & Sons, Inc., 
Pittsford, New York. 


Sales-wise packers are quick to recognize the advantages 
of Crown Vacuum Lug Caps. They can see that these 
closures have the convenience women want in a cap... 
and they know that pleasing the ladies is a sure road 

to greater profits. 


The ease of opening . . . the ease of replacing and 
resealing provided by Crown Vacuum Lug Caps sends 
shoppers back to the same store shelf again and again. 
There’s no doubt about it, this more convenient closure 
speeds the trip from store shelf to pantry shelf. 
Take advantage of the experience of others. Add your 
name to the growing list of packers who are using ‘‘the 
vacuum seal with sales appeal’’. . . the Crown Vacuum 
Lug Cap. Write for all the facts or talk with one 
of our representatives. Crown Cork & Seal Company, 


Inc., Closure Sales, Baltimore 3, Md. &> 
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»»- FORMAN’S PICCALILLI 


sealed with Crown Vacuum Lug Caps / 






| 
| The Vacuum 
Appeal / 


CEM LUG CAPPER 


Operating with the Crown Vacuum Lug 
Cap, this machine gives packers a fast, 
completely automatic vacuum sealing sys- 
tem. It is easy to operate . . . simple to 

change over on sizes and jars... 


is built to give years of 


trouble-free performance. 





RECENT SURVEYS SHOW 3 OUT OF 4 
WOMEN PREFER SCREW TYPE CAPS 





In surveys made among 1200 housewives living in four major 
cities, 75°, of the women said they liked the screw type cap best. 
They prefer this closure because it is easier to 
open .. . easier to replace . . . makes a perfect 
re-seal. You can get the interesting points and 
highlights of these surveys by sending for your 
free copy of the booklet — 


“A Study of Women’s Likes 
and Dislikes in Closures’’ 











Capture your share 
of America’s ‘‘Heavy’’ Market 
with 


NEW PFIZER CALCIUM CYCLAMATE 


If the dietetic shopper isn’t on your “wanted” 
list you're overlooking a tremendously reward 
ing market! Over 34 million men and women are 
overweight or have diabetic problems. 

That means one out of five people is a perfect 
prospect for your product sweetened with 
Pfizer Calcium Cyclamate. And it's no wonder 
the retailer is so eager to please these shoppers 
They go from store to store with their shopping 
lists for those low calorie (but high profit) 
foods and drinks 

Pfizer Calcium Cyclamate is the ideal sweet 


STOP THIS MAN 


aia ita al million | 


ener for your product. It's highly stable. Doesn't 
lose its sweetening effect in cooking, baking, 
canning or freezing. Doesn't impart bitter off- 
tastes or after-tastes. And it’s compatible with 
all flavorings 

And Pfizer is your ideal source for technical 
help, with vast experience in food and beverage 
ingredients covering nearly acentury of activity. 
learn more about how you can put your 
product within reach of that “super-potential” 
shopper with new Pfizer Calcium Cyclamate. 
Contact Pfizer now. 


THE NON-CALORIC SWEETENER 


Manufacturing Chemists 
for Over 100 Years 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N.Y 


Branch Offices: Chicago, t/l.; Atlante, Ga. 


Vernon, Calil.; San Francisco, Calif, 
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E. C. Faust G. R. Hollen 


» © Faust and G. R Hollen have breve n 
appointed assistants to the general sales 
manager of Brockway Glass Co. Both 
Faust and Hollen will continue their 
present duties in the planning and con 
trol division 


John H. Dulany & Son, Inc., Fruitland 
Md., has announced the promotion of 
William H. MeKenney to director of 
marketing. David L. Dulany, formerly 
manager of the company’s central frozen 
food sales district, has been named na 
tional sales representative, a position 
formerly held by McKenney. J. Calvin 
Wallace has assumed Dulany’s former 


duties 


George W. Crabtree, vice president ot 
Crown Cork & Seal Co., Ine., and gen 
eral manager of its can division, has 
been elected executive vice president 
of the company 


Moss C. Alex has been appointed gen 
eral manager of sales for the paper 
container division of Continental Can 
Co. Alex assumes the position previously 
held by Harry A. Kirk until his death 


in June 


Bradley K. Holbrook has been named 
project engineer of the Owens-Illinois 
glass container plant to be constructed 
in Portland, Ore. Waldemar Funke, chief 
engineer for the company’s Pacific coast 
division, will become the Portland plant's 
manager upon its completion sometime 
in August 1956 


The Cleaver-Brooks Co., manufacturer 
of equipment for the generation and 
utilization of heat, announces the ap 
pointment of Barrett & Yost Co,, 5600 
14th Ave N W Seattle as 
manufacturer's representative. Its terri 
tory will include the state of Washing 
ton excluding the counties of Clark 
Cowlitz, Klickitat, Skamania, and Wah 
kiakum 


Magnus, Mabee & Reynard, Inc., essen 
tial oil firm, has appointed Miller S. Bur- 
gin as sales representative in Missouri 
Kansas, Nebraska, Colorado, and Utah 


The C. H. Musselman Foundation has 
awarded 18-year-old Ralph W. Sheaffer 
the second annual Musselman Founda 
tion scholarship at Gettysburg College 
The four-year undergraduate scholarship 
will cover full tuition under the com 
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People and Plants 


David L. Dulany 


W. H. McKenney 


prehensive tee plan Controlling factors 
of the scholarshiy ure character need 
for assistance ind academic ability 
Sheaffer's father is employed by the 
C. H. Musselman Co., Biglerville, Pa 


Eugene E. Rhodes has been named man 
wer of the soybean division of A. E. 
Staley Mfg. Co. Rhodes has been a Staley 


employee since 1928 


C. E. Gossard has been appointed man 
ier of chain store sales of H. }. Heinz 
Co. He succeeds D. R. James who was 
recently named eastern area sales man 


uv 
igel 


Richard Swanson has been appointed 
regional sales manager of the Green 
Giant Co., Le Sueur, Minn. He will be 
responsible for managing the firm's sales 
activities in the west and southwest 
George Stillman, assistant sales manag 
er, chains, has been promoted to sales 


manager chains 


A. R. Tucker Jr., who has been manager 
of Dow Chemical Co.'s Styrofoam sale 
since 1952, with headquarters in Mid 
land, has moved to the company La 
Angeles office as supervisor of plastic 
sales in the southern California area 
Robert L. Curtis, who has served fou 
years as plastics sales supervisor in that 
irea, succeeds Tucker in the Styrofoam 
sales position at Midland 


Walter D. Plummer has been appointed 
iles promotion manager of Kimble Glass 
Co., a subsidiary of Owens-Illinois Class 
Co. Plummer succeeds Harlan Hobbs, 
whose promotion to vice president of 
Glaseo Products Co., another O-L sub 


sidiary, was announced earlier 


Richard J. Sterr, 19, son of Mr. and 
Mrs. E. W. Sterr, Loyal, Wisconsin, wa 
fatally injured July 10 when the motor 
ycle on which he was riding struck the 
rear of a truck hauling pea vines near 
Loyal Hi father is president ot the 
Loyal Canning Co. and president of 


the Wisconsin Canners Association. 


Paul Bixler, formerly Latin-American 
representative for Armstrong Cork Co., 
ind James Culton, for the past six year 
with the foreign sales division of Smith 
Kline, and French Laboratories, Phila 
delphia, have joined the he idquarters 
taff of the International Division of 
F. J. Stokes Machine Co., Philadelphia 





CG. W. Crabtree Moss C. Alex 


James J. Tormey, sales manager, Lyn- 
donville Canning Co., Inc., was elected 
president of the Processed Apples Insti- 
tute, Inc., at the fourth annual meeting 
held at the Greenbrier Hotel, White 
Sulphur Springs, W. Va. L. W. Brown, 
vice president, National Fruit Products 
Co., Ine., was elected vice president to 
serve with M. E. Knouse, president 
Knouse Foods Cooperative, and H. E. 
Meinhold, president, Dufly-Mott Co., 
Inc., who were reelected vice presidents 
New treasurer is J. Pinckney Arthur, 
manager, Shenandoah Valley Apple 
Cider and Vinegar Corp., while Gordon 
I. Van Eenwyk, Fruit Belt Preserving 
Co., continues as secretary Directors 
elected are Gordon D. Bowman, presi 
dent, Bowman Apple Products Co., Inc.; 
Richard E. Byrd, manager, H. F. Byrd, 
Inc.; Oscar A. Hallberg, president, O. A 
Hallberg & Sons; and Elmer J. Yoder, 
iles manager, C. H, Musselman Co., the 
immediate past president 


Carl G. Wolf has been elected an assist 
int treasurer of Consolidated Foods Corp 
Eftective June | new he rdquarters ot 
Agricultural Chemicals Division, Shell 
Chemical Corp., is 460 Park Ave., New 
York. New phone number is Plaza 5 
401 


Oakite Products, Ine., 


pecialized industrial cleaning and re 


manufacturer of 


lated materials, has announeed the for 
mation of an export division to handle 
the increasing demand from Latin Amer 
ican and overseas COmpantes Harry Vv. 
Kerker, with Oakite since 1943, has been 
ippointed manager of the new division 
vith headquarters at the company’s New 
York Cit office 


The Foxboro Co., Foxboro, Mass., has 
established ten regional sales divisions 
Office ind regional managers are New 
England, H. H. Michelmore; New York 
I R. Huckman; Philadelphia, J. B 
Deaderick; Pittsburgh, A. H. Shafer; 
Atlanta, E. W. Prendergast; Cleveland 
H. L. Lee; Chicago, J. J. Connelly 
Dalla k I Stark; Houston i Ww. 
Parten; and San Franciseo, R. E. Rogers 


Jack W. Matheus has been appointed 
‘ mployment manager for the Ottumwa 
plant of John Morrell & Co, Merrill J 
Dunham has been appointed general 
manager of John J. Felin & Co., Ine., 
Philadelphia, a subsidiary of the Mor 


re 1] company 





HOW'S YouR CANNING I. Q.? 
Do you know that... 


Peas 


have tender skins, and contain pec- 
tins? When a salt having more than 
150 parts of calcium and magnesium 
per million parts of salt is added to 
peas, it toughens their tender skins, 
and down-grades their quality 


) 


Olives 


contain olive oil and tannins? When 
excessive calcium is present in @ 
salt, calcium oleate, a soapy, white 
deposit is formed. The tannins com 
bine with the calcium to create a 
dark-colored brine. 


Reet S 


contain oxalate? When calcium and 
magnesium impurities exist in a salt, 
they react with the oxalate to form 
calcium and magnesium oxalate. 
This is left as an unattractive, white 
deposit on the beets, 


Beans 


like peas, contain pectins? They taste 
best when tender. But when calcium 
and magnesium impurities exist in 
a salt, the bean skins harden. Result? 
Choice-quality beans are down 
graded one or more grades. 


is high in sulphur? Copper and iron 
impurities in a salt react to give corn 
an unsightly dark brown or black 
color. These impurities also react 
with vegetable fats to cause ran- 
cidity and off-flavor. 


contains oxalate? When calcium and 
magnesium impurities are present 
in a salt, an unappetizing white sub- 
stance forms on the spinach. The 
result is decreased customer satis- 
faction, and down-grading. 


So why let impure salt down-grade the legumes you pack? 


Use Diamond Crystal Flake Salt...it will help you get 
highest quality and profits from your product! 


®@ Diamond Crystal Flake Salt is low in calcium and magnesium im- 
purities—its higher uniform purity produces a true salt flavor that 
enhances the natural flavor of raw vegetables! 


Diamond Crystal Flake Salt is low in heavy metal contamination— 
has less than 1.5 parts per million of pro-oxidants copper and iron! 


Diamond Crystal Flake Salt is highest in cleanliness—has the lowest 
insoluble content of any canning salt. It’s the cleanest ingredient 
you can buy! 


Start using Diamond Crystal Flake Salt in your operation right 
away! Available in a variety of screenings. 


DIAMOND CRYSTAL FLAKE SALT 


America's Largest-Selling High-Grade Salt! 


For further information, write to: 
Canning Dept., Diamond Crystal Salt Co., St. Clair, Michigan 


NEW! Diamond Precision 
Dispenser ! 


This accurate, new automatic salt dis- 
penser is an engineering triumph. It 
deposits just the right amount of salt 
in each can every time. Never misses! 
Eliminates tablet burns, too! Send for 
full information today! 
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—so Smooth amd Qentlo, to Cans and Contents 


— even at speeds up to 1200 cases per hour! 


Old methods of casing no longer meet the requirements 
of spoilage-free, high-speed operations—especially where 
loosening can seams of high-vacuum packs Is a problem 
The new Model 3 FMC Non-Shock Caser, with all its 
exclusive features for big capacity and gentle handling, 
really “delivers the goods” to the case completely free of 
damaging impact to cans, labels or product. Compact 
and flexible, machines are built to handle specific can 
sizes and certain combinations from 202 x 308 packed 
6 x 8, to 603 x 700 packed 2 x 3 





Remember: There are extra dividends when you care 
for your cans all the way to the case — with an FM¢ 


FMC’s NON-SHOCK CASER “babies cans into cases at o fast Non-Shock Caser! 
clip, limited only by the speed of the operator 


ae 


NO ROLLING—NO NEAR SEAM IMPACT { | 


Cans enter the machine upright, move : my “i 
smoothly along woven wire belt, are ,‘ - 
transferred gently to the case 


NO CAN ELEVATOR REQUIRED 
Cans are delivered to the continuous FO oD MAC od 4 od E RY 
AND CHEMICAL CORPORATION 


feed belt through a 90° twister, avoid 
ing the seam-splitting action of steep 
@ravity-roll contact 


FREE BULLETIN AVAILABLE & 


Full illustrated Non-Shock Caser bul 
letin is yours for the asking. Better yet, 
call your FMC representative today for 
complete information! 


Canning Machinery Division 
WESTERN: SAN aaa, «ana HOOPESTON, ILL 
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Use Morton Bulk Salter 
Machine! Save money! 
Assure accurate salting! 


* Gives you the opportunity to buy high- 
grade Morton Salt in moisture-resist- 
ant bags for direct dispensing on 
your lines 


* Accurately salts up to 400 cans per 
minute—if no can is present, no salt 
drops 


* Dispenses blends of salt and spices or 
M.S.G. 


+ Eliminates brine deterioration of salt- 
ing machinery 


* Can be supervised by unskilled labor 


A Morton Consulting Engineer in your area will 
be happy to explain the Tablet Depositor and 
Brinemaker methods of salting, too. For complete 
information about the service and salt Morton 
offers, write: 


MORTON SALT 


COMPANY 


Industrial Division, Dept. FP-8 
120 South La Salle Street « Chicago 3, Illinois 


Washington and You 


Robert Y. Kerr, Washington Editor 


SOAK LEE LG ALLS 


Tests to Contion on Canned 
Foods Exposed to A.tom Blast 


THe 25,000 sAMPLES OF COMMONL’ USED canned and 
glasspacked foods that were exposec| to the big atomic 
blast on the Nevada proving grounds are still being 
checked for radioactivity and possitle loss of nutrients 
and such. These tests may be continued for as long as 
two years before final reports are issued. 

But shortly after the explosion, alinost as soon as the 
test sites could be inspected, the Civil Defense Adminis- 
tration issued this preliminary statement about the test 
foods; “The project officer reported that in residential 
structures, located as close as 4,700) feet from ground 
zero, commercially packed foods came through the test 
relatively better than many of the homes. From observa- 
tions made on the foodstuffs within six hours after the 
blast, it can be stated with considerable assurance that 
they would be suitable for emergency feeding.” 

The capital city has held a pretended evacuation of 
the government agencies and the population. An ex- 
ception was Congress, which wasn’t having any. Congress 
wanted to evacuate for home, by adjourning the session; 
couldn't afford even one day to do a Davy Crockett 
in the Wild Frontier of the Maryland or Virginia moun- 
tains. The President and quite a few administrative 
agencies lit out on the front end of the warning racket 
of the si-reens and took shelter in the assorted caves that 
had been assigned to them. For some reason the location 
of these burrows was considered top secret and highly 
classified. Possibly if the exact location were revealed 
in print, and then if a real alarm came along, the Presi- 
dent would find his refuge full of forehanded citizens, 
with no room remaining for the Chief Executive and 
his administrative helpers. 

In any event, the press played along and printed no 
guide to those assorted holes in the ground; and _ it’s 
a fair guess that not more than half a million Washing- 
tonians know where this emergency capitol is located. 
One story brought back was about a lot of helpers who 
had maintained an exemplary silence in all language 
presently crept out to a roadside. diner for coffee. The 
waitress looked them over casually and inquired, “How're 
you boys making out with the Washington evacuation?” 

It seems that the offerings of pressurized condiments, 
whipped cream, prepared pancake mixes, and other 
automatic and power-steering foods are being stepped 
up, both in kind and in horsepower. Just aim them and 
pull the trigger. Any man who has spanked the bottom 
of a recalcitrant bottle of catsup and has gotten all the 
contents delivered about equally on his corned beef 
hash and on his Sunday pants is a potential customer for 
a gas pressure squirt can that he can at least aim before 
firing the shot. 

One of our friends whose memories go back to army 
service in the First World War, is against these new 
devices—thinks that gas power will just make them ma- 
licious. He remembers the old army crack that a cootie 
is an ordinary louse with a military training and he’s 
opposed to giving that kind of training to condiment 
bottles. He says that present-day small fry equipped with 
these missile throwers would make a last-year’s assem- 
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blage of juvenile delinquents look like a nursery cambric 
tea party. However, your correspondent is prepared to 
take a chance. Our duties as stand-by kitchen engineer 
consist chiefly of getting caps off bottles and cans. We 
have a fair collection of tools recommended for the 
purpose; and we've taken graduate courses in pounding 
the edges of balky caps and holding them under the 
hot water tap. But our batting average for the season 
is usually about .009. The devices mentioned above 
give us the sadistic hope that sooner or later the proces 
sors will build in devices to shoot these caps off. Happy 
days'll be here again! 


Paint Labels Scheduled for Change 


Public Health people have found that a number of 
children, one to three years old, have died from lead 
poisoning after chewing painted toys or furniture legs 
or stair spindles. Sometimes this performance is inspired 
by teething. Sometimes it’s a passion for articles that 
are not food—in which case the children will chew dirt 
or rubbers or Rover's tail. But because of the tragedies 
resulting from chewing painted articles, paint labels are 
scheduled to be changed next November in cases where 
the paint contains more than one percent of lead. 

This doesn't prohibit the sale of lead paint. The new 
labels will carry warnings against using the paint on 
articles that might be chewed by children. There will 
also be a suitable warning if the paint is combustible. 
Several cities, it seems, have enacted or are in process 
of enacting regulations requiring this labeling change 
While it isn’t included in the label, the warning has 
gone out that it’s dangerous to repaint any pieces of 
children’s furniture or toys, even with the new, safe 
paints, unless the old paint is first removed and the 
surface sanded. Chances are the remnants of old paint 
will carry the lethal whammo. Of course there’s no ob 
jection to the use of lead paints where Junior doesn't 
have the chance to take a bite out of the painted article 
Lead paints are excellent protection against weather 
and most other things except a three-year-old with a 
magpie appetite 

Economists and assorted crystal-ball gazers of the 
Administration speak comfortable words to business in 
regard to the remainder of this year and perhaps for 
a longer period than that. The new wage agreements 
in the automobile production field have probably thrown 
the board into the face of the feared series of strikes 
But these new contracts are expected to add something 
like $750 million a year to the wage cost of Ford and 
General motor cars alone. Hence the shudders over 
possible general wage inflation 

The economic sorcerers and their assistants tell us 
that 1955 will be easily the biggest year ever for busi 
ness. According to these people the gross national prod 
uct at present is close to $380 billion, and they estimate 
the average figure for the year at $377 billion. That i 
an increase from $355 billion at the close of the third 
quarter, last year. The experts expect personal income 
in the final quarter of this year to touch the $300 
billion point, an increase from $285 billion in the first 
quarter of °54. 

Arthur F. Burns, Chairman of the President’s Council 
of Economic Advisers, has felt it wise to put out a 
warning. He says the confidence that generates pros 
perity sometimes gets out of hand and becemes the 
overconfidence that generates speculative booms. An old 
friend of your correspondent told us this, back in the 
late '20s: “When prosperity looks as big as a skinned 
horse, better remember that such a horse has nothing 
to look forward to except a brief and violent career in 
a fertilizer factory.” 
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BRUISING and TEARING 


Improve your quality and increase production by Installing 
Robins Hot Water Blancher in your present Spinach Line. 


Robins continuous 
SPINACH BLANCHER 


his hot water type blancher for leafy green vegetables 
gives you substantial savings over the use of the 
spiral enclosed type of blancher. Here’s why! 
Experts agree that the natural color of spinach 1s 
fully retained with a Robins Blancher. Your stock is 
uniformly processed as it travels through the Robins 
Blancher; rotating steel drums gently paddle the 
stock the length of the machine. . . every piece is 
moved forward at a constant speed, There 1s abso- 
lutely no waste from the time the stock enters the 
machine until it is discharged. 


The Robins Continuous Spinach Blancher is PRO- 
DUCTION PROVEN on spinach, turnip greens 
and kale processing. 


At Robins you'll find a complete line of 
“advanced feature" food processing 
equipment that'll speed your production, 
increase quality and cut costs. See your 
Robins Representative or WRITE FOR 
280-PAGE CATALOG of processing, main- 
tenance and operating equipment for 
canning, freezing or dry packing fleids. 


f-.- MK Robins WW 


AND COMPANY, INC. 


« os, we se 
% 
713-729 £. Lomberd St, @ Baltimore 2, Md. 
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Since 1855 manufacturers of machinery for processing 
APPLES # ASPARAGUS © BEETS # CORN © DRIED BEANS 
UMA BEANS © MARMALADES © OLIVES #© ONIONS © PEACHES 
PEAS © PEPPERS © PICKLES @ POTATOES © PUMPKIN | 
REUSHES © SAUERKRAUT © SHRIMP © SPINACH 

STRAWBERRIES © STRING BEANS © TOMATOES ws 

plus operating and maintenance supplies. 3 
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FOURTH 
TIME’S 
THE 
CHARM 


Continental announces its fourth $2500 
contest to sell your canned foods 


32 chances to win Continental’s first three “Quickie” contests were successful 

RST PRIZE | SECOND Prize even beyond our expectations. They started grocers all over 
$3000 | 5500 the country thinking seriously about better ways to promote 
Ten—third prizes of $50 each your canned foods. “Quickie” No. 4 should be a record- 
Twenty—fourth prizes of $25 each breaker. The prizes are right, and the topic’s a natural: 
“HOW I WOULD PROMOTE THE ECONOMY OF 


Look for contest advertising in these CANNED FOODS.” 


leading supermarket magazines 


@ Chain Store Age Tailor-made for busy operators, this contest lasts only a 
: month ... from August 25 to September 25. Winners will 

@ Food Topics . a ae : ss 

get their money in six weeks. Most important, this is a con- 

test for ideas, not penmanship or rhetoric. Entries are limited 

@ Super Market Merchandising to 200 words and 20 good ones can win first prize. 

@ Supermarket News 


@ Progressive Grocer 


Continental takes pleasure in performing this extra service 
plus Continental's Merchandiser Digest for its canning friends... to help you sell more canned foods 
with a circulation of more than 110,000 where they must be sold, in the retail store. 


CONTINENTAL E CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So, La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
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AT NEW YORK MEETING, where plans were made for NCA to sponsor Farm Youth Project on 


production and marketing of canning crops, were 


from left: C. H. MAHONEY, director of Na 


tional Canners Association raw products research bureau; GRANT B. SNYDER, chairman of the 
board of the National Junior Vegetable Growers Association; and (GEORGE ANDERSON of 
Dudley-Anderson-Yutzy, NCA’s consumer and trade relations counsel 


NCA to Sponsor Farm Youth Program to Interest 


Boys and Girls in Canning Crops 


As a part of the continuing pro 
gram to highlight the canning indus 
try’s interest in raw product research 
and development the National Can 
ners Association will sponsor a Farm 
Youth Program for boys and girls who 
undertake the production and market 
ing of canning crops as projects sub 
mitted in a contest administered by 
the National Junior Vegetable Grow 
ers Association 

The Farm Youth Program will be 
supervised by Professor Grant B 
Snyder, who is adult advisor and 
chairman of the board of the NJVGA 
as well as head of the Department of 
Olericulture at the University of 
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Massachusetts, Amherst, Mass Super 
vision for NCA will be provided by 
Dr. Charles H. Mahoney, director of 
NCA’s Raw Products Research Bu 
reau, and a member of the Industrial 
Advisory Committee of the National 
Junior Vegetable Growers Founda 
tion 

Initially, NCA’s plan for the Farm 
Youth Program covers a_ two-year 
period, with a pilot project for 1955 
to be inaugurated immediately and 
i full-seale national program to by 
developed for 1956. The 1955. pilot 
project will be conducted in the 
tates of California, Indiana, and New 
York with the possible addition of 


a state in the South): in 1956 all 
states where canning crops are grown 
ol processed will be included 

NIVGA’'s program will for the first 
time embrace fruits as well as vege 
tables in projects entered in the can 
ning crops contest. Participants must 
he between the ages of 14 and 21 

The canning crops project will be 
ictivated at three levels of organiza 
tion and supervision local or com 
munity, state, and national. Professor 
Snyder and his associates will provide 
through land-grant colleges) all edu 
cational supervisory, reporting, and 
evaluating materials. They will pro 
vide local adult supervision and will 
stimulate youth participation. The 
sume adult supervision will be pro 
vided on the state and national levels 
State and local youth leaders will 
also work closely with interested can 
ning companies and state canner as 
sociations 

It is estimated that a_ full-scale 
Farm Youth canning crops project 
will include participation by young 
people in virtually every state pro 
ducing and marketing a wide variety 
of fruit and vegetable crops for proc 
essing. Of this group, the NJVGA 
will designate those eligible for NCA 
awards for excellence and proficiency 
to be made at the local, state and 
national levels 

In sponsoring the Farm Youth Pro 
gram, NCA aims to stimulate the 
interest of young people in agricul 
ture in the production of canning 
crops and to improve canner-growet 
relations At the local level, the 
program will provide NCA member 
canners with a valuable means of pro 
moting good community, grower and 
labor relations 

NCA will assume leadership in pub 
licizing the results of the program 
it the local, state and national levels 
through the facilities of its Consumer 
ind Trade Relations Program. NCA’s 
ponsorship of a national youth pro 
gram of this kind will, of course 
pro ide a wealth of human interest 
material to help tell the story of the 
canning industrys constant interest 
in improving the quality of its prod 


ucts through raw products research 
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DRAWING OF CAMPBELL SOUP Co.'s new plant, being constructed at 
The plant has a total 
floor area of 20 acres and will include air-conditioned offices, labora 
tory, and cafeteria, Rear buildings comprise complete food processing 
operation, cold storage warehouse, can-making facilities, warehouses, 
tomato processing plant and boiler house. Parking space is ample 


Napoleon, Ohio, by McGraw Construction Co 


Owens-lillinois Starts 
New Portland Plant 


Ground-breaking 
Owens-Illinois’ new 


ceremonies — for 

glass-containes 
manulacturing plant in Portland, Ore., 
scheduled to be one of the most 
modern of its kind in the nation 
were held last month, with Gov. Paul 
Mayor Fred L. Peter 


son, other city officials, and company 


L.. Patterson 


representatives in attendance. 

Both the Governor and the Mayor 
extended a welcome to the North 
west area to H. S$, Wade, vice-presi 
dent of Owens-Illinois and general 
Pacific 
Coast Division, and other company 
offic ials 


manages ol the company Ss 


Following remarks by the Gover 
nor and Mayor, 1955 Portland Rose 
Miss Nancy Wyly 
ing the Northwest 


Queen represent 
turned the first 
shovelful of earth marking the start 
of construction of the glass container 
plant due to be completed in August 
1956 

According to Mr. Wade, the com 
pany s decision to locate in the Port 
land area was reached after a survey 
of possible plant sites indicated that 
Portland was close to the center of 
the Northwest's growing population 
and expanding markets 

The new glass plant, to be located 
on a 70-aecre site, will consist of four 
including a main factory 
batch 
pressor building. Architectural plans 
call for a highly modern plant, Ad 
joining the main building, which will 


buildings 


warehouse, house and com 


he of concrete and corrugated metal 
will be a landscaped parking lot for 
150. cars 

Joining Governor Patterson, Mayor 
Peterson and Mr. Wade at the 
ground-breaking ceremonies were 

Owens-Illinois officials Smith L 
Rairdon, vice-president and director 


of marketing; Kenneth ( White 


vice-president and general sales man- 
Division; 
Eliot R. Owens, division general fac- 
tories manager; Walter Funke, chief 
engineer on the Pacific Coast who 
will manage the new plant when it 
is completed; Brad K. Holbrook, proj- 
ect engineer; H. A. Knudsen, sales 
branch manager, Portland; L. Rich- 
ardson, sales branch manager, Seattle, 
and J. E. 
manager, Yakima. 


ager of the Pacific Coast 


Humphrey, sales branch 


Dr. Walker Honored 
by ASTA 


Dr. John Charles Walker (1955 
Forty-Niner Service Award recipient, 
see page 78, FOOD PACKER, 
March), plant pathologist and geneti- 
cist at the University of Wisconsin, 
received special honors at the recent 
annual convention of the American 
Seed Trade Association, in Minneap 
olis. He was cited for being inter 
nationally eminent in the field of 
research and distinguished for his 


practical scientific knowledge applied 
to breeding disease-resistant vege 
tables for the benefit of mankind. 
During the 
nies, Merritt Clark 
Associated Seed Growers, Inc., re- 


presentation ceremo- 


vice-president of 
Walker's 


viewed Dr scientific ac 


ROBERT GAIR Co.'s fibreboard container division in Richmond presents 
new look, including new addition housing roll storage and corrugator 
Railroad siding runs parallel to it on far side of the building. New 
boiler room is at far left of the addition. New 3rd floor loading plat- 
form and new 2nd floor enclosed shipping bay now permit receiving 
and shipping from any of the plant's three levels. 


complishments, and said, “His work 
and fame have spread beyond the 
campus not only to all agricultural 
parts of America but far abroad. With 
his background, training, and person 
al inclinations, you might almost say 
that he was a ‘natural’ for the work 
which has brought renown to him 
and salvation to the cabbage grow 
ing industry of his state.” 

Speaking directly to Dr. Walker 
at the ceremonies, John W. Mathys 
president of the seed trade associa- 
tion and vice-president of Northrup, 
King & Co., said, “Speaking for all 
of us in the garden seed industry 
we have admired the practical ap- 
proach which you have always had 
in your research and plant breeding 
activities. You have always consulted 
with the planters and with the seeds- 
men for suggestions. In other words, 
you have always been conscious of 
the problems confronting the indus- 
tries concerned. And we value the 
confidence you have placed in us.” 


Basic Growth Stressed 
in GF’s Annual Report 


Planning for continued growth of 
General Foods is a major concern 
of the company’s top management 
This is emphasized in GF’s annual 
report for fiscal 1955, now being dis 
tributed to stockholders 

While larger unit sales of estab 
lished lines were a major goal during 
the year, “the objective was basic 
growth, not alone increase in sales 
volume.” 

Addition to the product line of new 
convenience foods, either through de- 
velopment in GF laboratories or by 
acquisition, continued to be an im 
portant 


growth, according to the report. Last 


factor in the program for 
year a number of such new products 


were introduced to consumers or made 
ready for introduction. 
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fhe report for GF’s 1955 fiscal 
year, which ended March 31, sums 
up the period as “twelve months of 
sound progress” and points out that 
net sales and earnings reached a new 
high for the 22nd consecutive year 

Net sales in the fiscal year were 
$824.8 million, an increase of $42 
million, or 5.4 percent over the previ 
ous fiscal year. Part of the increase 
in net sales is attributed to higher 
coffee prices and increased tonnage 
of soluble coffee. Again, as in recent 
years, sales of newer products—thos« 
introduced in the past 10 years—in 
creased at a faster rate than GF's 
total sales. 

Gross and net earnings also were 
the highest in the company’s history 
Earnings after provision of $37.4 mil 
lion for income taxes amounted to 
$31.7 million, or $5.29 per share ot 
common stock. Earnings for the previ 
ous year were $27.9 million, or $4.66 
a common share. This latter amount 
however, included 43 cents a share 


which represented an adjustment of 


prior years’ tax reserves 





Continental Awards $1,000 
to Acme Manager 


Enos R. Wonsidler (left), manager 
of the Acme Super Market in Lans 
dale, Pa., is congratulated by W. M 
Ryan, district sales manager of Con 
tinental Can Co. after winning the 
$1,000 first prize in the can compa 
ny’s recent contest for ideas on sell 
ing canned foods by the case. Mi 
Wonsidler won on the basis of his 
entry which outlined a complete 
storewide promotion to introduce 
canned foods case buying for econ 
omy and convenience. The promotion 
involved newspaper advertisements 
direct mail ads to local residents 
door sign and window displays, shop 
ping cart signs, customer prize draw 
ings, new type shelf talkers, end 
displays, and advertising pamphlets 
put in each order at the checkout 
counter 
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Kraut-Pork-Apple Time 
Approaching Again 

The fall months just around the 
corer not only signify cooler weath 
er but a repeat performance of Kraut 
Pork ‘n° Apple Dinner Season, whicl 
opens Oct 15 and runs through No 
vember, reports the National Kraut 
Packers Association, Carol Segermarh 
idds a neat touch to just one of the 
many types of displays which can be 
set up to tie-in with this three-wa 
promotion. Canned kraut, fresh ip 
ples and canned apple products ma 
pork fresh, smoked, and canned 
will be featured in a national pub 
licity program in consumer magazin 
daily newspapers, and on radio and 
ry shows 


Virginia Canner Changes 
From Labels to Litho- 
graphed Containers 


Green Hill, Inc. of Elliston, Virgin 
ia, canner of beef with beef stock 
has changed from paper-printed la 
beled cans to lithographed container: 
produced by American Can Co, The 
new durable lithographing is an im 
portant feature in today’s highly com 
petitive market where the buying 
impulse is greatly affected by the 
attractiveness of the label, the pack 


eT said 


Bedford Products 
Fetes Brokers 


Bedford Products, Inc. of Dunkirk 
N. Y., recently concluded their Sth 
Annual Brokers’ Convention at the 
Shorewood Country Club here 

A spirit of “fiesta” pervaded th 
whole three-day session which was 
in keeping with the announcement 
by Buell Bedford, president of the 
organization, of the winner of the 
“Mexican Holiday” Sales Contest 

In view of the extreme closeness 
in the final standings and the out 
standing job done by two brokers in 
particular, it was decided to award 
duplicate prizes, Mr. Bedford stated 


As a result, Miss Ida M. Peterson of 
Omaha, Nebraska, and Donald A 
Wenger of Cleveland, Ohio, will 
spend a caretree vacation in sunny 
Mexico as guests of Bedford Products 

Merchandising and promotion plans 
for the coming fiscal year were an 
nounced by Fred Bedford, Jr., sales 
manager, and were approved by 30 
representatives from all sections of 
the country 


Hunt Sales for Six Months 
31'2 Million Dollars 


Net sales of Hunt Foods, Inc. and 
consolidated subsidiary companies for 
the six months ended May 31 were 
$31,586,533, and net earnings, sub 
ject to year-end audit and adjust 
ments, amounted to $1.34 per share 
of common stock after taxes and pay 
ment of preference dividends, ac 
cording to F. R. Weisman, Hunt's 
president 

Mr. Weisman estimated that the 
immual sales of the company, includ 
ing can and wlass operations will he 
in excess of $80 million. Since it is 
well-known that Hunt is a self-sup 
plier of tin and glass containers, M1 
Weisman pointed out that this figure 
includes approximately $15 million in 
cans and glass sold to users other 
than Hunt. Total annual volume of 
can and glass facilities will approach 
$30 million, he said 


New “‘Lixate” Bulletin 


Brine tor Today's Industry” is the 
title of a new booklet on the Lixate 
Process just published by the Inter 
national Salt Co The new booklet 
re places “The Lixate Process for Mak 
ing Brine,” that has been a standard 
reference for brine users for many 
ears. It contains more technical in 
formation than its predecessor 

Copies of the new booklet are 
ivailable from the company at Seran 
ton Pa 


Brockway Starts New 
Glass Plant 


Brockway Glass Co., Brockway, Pa 
broke ground in June for its proposed 
new glass container plant at Free 
hold, N. J. Present for the ground 
breaking ceremony were President 
CG. A. Mengle, and other members 
of the board of directors, vice-presi 
dents F. B. Hess and R. L. Warren 
fi A. M. Saperston, secretary, and 
D. L. Sheesley, treasures 

Plans call for the plant to be in 
operation by the spring of 1956. It 
vill be similar to the company’s four 
ther plants and will employ approxi 


matel 50 peopl 
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JOE STEELE’S associates keep informed of the quality ef Steele prod SPRINGDALE PLANT SUPERINTENDENT James Greathouse observes 


Laboratory Technician Audra Ingram measuring a product sample for 


vets, ond how good quolity gets in the con. Here, exomining snap drained weight. Joe Steele says, ‘Nothing sings a good sales song 


beans are (left) Gene Boker and Daryl Powers, traffic supervisors 


Joe Steele says: 


like quality.” 


“You Have To Be A Canned-Foods Broker 
To Sell Canned Foods” 


Chis blunt, hard-hitting Ozark 
canner, with loyalty as his 
Bible, has built one of the fin- 
est canner-food broker rela- 
tionships in the industry today 


by Bill Schaal, Editor 


Jon M. Sreece mer Me at the Spring 
dale Arkansas 
1:30 A. M. Until dawn and several 
hours thereafter, he talked to me on 
one of his favorite subjects—cannetr 


railroad = station at 


broker relationships 


Mindful of the huge stocks of un- 
sold canned foods in this country and 
the grief this situation is causing in 
many quarters, | had sought a canner 
if there was one, who wasn't suffering 
from the chronic illness brought on by 
loaded canned foods warehouses 

A leading industry spokesman told 
me, “Joe Steele is your man, Joe, in 
about what he 
has to sell. He sells all he packs and 
could sell more. He has a real story 
if he will let it be told.” 

What Joe had to say in the den 
of his spacious home in Springdale 


fact, doesn't worry 


will be sweet music to some canners 
and food brokers; but will be bitter 
Blunt, hard-hitting Joe 
Steele believes implicitly in the fol 


to others 


lowing statement 


“You have to be a canned-foods 


broker to sell canned foods.” 


He will sell more than five million 
cases of canned vegetables this year 
He has 3,000 customers in the 48 
states and 1,100 active buyers’ labels. 
\ brokerage commission is graated 
on every case regardless of how. it’s 
sold, where, or by whom. This has 
been true of every case he’s packed 
in the more than 31 years he’s been 
in the canning business. 

Joe Steele has 80 brokerage firms 
representing him now. There's been 
little turnover. More than 60 of them 
have handled Steele's canned foods 
for more than 15 consecutive years 
One firm has handled his products for 
0 years 

He says this fine association has 
endured and prospered for three 
decades because of one old-fashioned, 
“Loyalty.” It works 
both ways. “My brokers don't have 
two or three, or more, conflicting ac- 
counts. In fact, the good broker 
doesn't have conflicting accounts. If 
he’s conscientious, he has only those 
he can serve properly. I know and 
he knows that if he’s overloaded, he 
doesn't have the time to sit down 
with the jobber and intelligently in- 
form him of the virtues of Steele's 
canned foods and impart other in 
formation that is the broker's job.” 


unsung word, 


The “Sorry” Broker 


Joe calls this type the “sorry” 
broker, Conversely, the mark of a 
good broker, according to Steele, is 


that he renders prompt, correct sery 
ice to the jobber. The good broker 
tells the jobber whether the particu- 
lar canned item is a good buy on the 
current market. He keeps the jobber 
informed of current prices on this 
item and related items throughout the 
country. The broker also maintains 
an up-to-date store of crop informa 
tion, including trends from year to 
year and season to season. The broker 
knows the canner’s current stock fig 
ures. Moreover, he is able to give 
the jobber personal and confidential 
information on the canner. Above all 
the good broker doesn’t beat down 
the canne!l price-wise or “make a 
market” by lying to the jobber. “Such 
tactics keep both the canner and the 
jobber upset and unsettled, and no- 
body wins,” states Joe Steele. 

This big Ozark canner drove home 
another vital point. “My broker has 
to be a canned-foods broker. As far 
as I am concerned, I don’t want him 
in the frozen-food business, or repre- 
senting concerns making other types 
of food products. He has to eat 
sleep, and talk Joe Steele's products. 
Naturally, some of the larger broke: 
age firms have other departments, 
but there always should be a canned 
foods department supervised by a 
hard-headed canned-foods expert.” 

There's a moral issue involved here 
Steele believes. When a broker cuts 
cans of Steele merchandise before a 
jobber, the broker is morally obligat 
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NEAT, ATTRACTIVE CANNERY buildings, as 


clean inside as out, are a hallmark of Joe 


Steele's operations. Here is one of the Springdale plants 


ed to think only in terms of that 
merchandise. In reality, this obliga 
tion also means that the broker must 
know as much about the merchandise 
under discussion as the canner who 
packed it. “And this definitely is not 
true today in many instances,” says 
Steele. 

“Far too many brokers are sending 
young men not trained in merchan 
dising canned foods to do the selling 
job. They simply can’t hold their own 
with the ‘problem’ buyer, and it’s not 
their fault. Nevertheless, they get few 
orders, or none at all. In my opinion 
the brokerage firm should take great 
pains to thoroughly indoctrinate a new 
man on all phases of the business 
what good and bad quality is, the 
quality-price relationship, and a de 
tailed history and method of operation 
of the canning company. “Why, I'll 
het there are food brokerage repre 
sentatives out on the road today who 
have never been inside a canning 
plant!” 

Continuing his remarks on the 
broker’s job, Steele emphasizes that 
if the broker is a sound thinker, he 
will have men working the retail mai 
ket; setting up special canned-food 
displays seeing that his principal's 
products are not only prominently dis 
played but also have their fair share 
of shelf space, and making sure that 
these products aren't stashed away in 
the back room while the shelves are 
empty. And, just as important, he 
will cultivate the friendship of th 
store manager and his men. He will 
take an order, naturally, but this or 
der will go right back through the 
jobber 


Brokers Should Contact Stores 
“ realize that store contact hy 


canned-food brokers’ retail men are 
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relatively new in the merchandising 
picture of canned foods,” says Joe 
But you're an obsolete broker if you 
don't have them. My brokers are us 
ing the method to splendid advan 
tage. 

Steele’s brokers also act as hi 
credit managers. Often the broker 
lives in the buyer's town or area and 
knows him socially as well as business 
wise. The brokers are doing an ex 
cellent job in this respect. In 31 year: 
Joe Steele has lost less than $500 
in collections. He gives full credit for 
this remarkable record to his broker 
and jobbers 

What does Steele do for his bro 
kers? First, and all-important, he main 
tains high, uniform, and consistent 
quality in his canned foods, Nothing 
sings a good sales song like quality 
Quality-minded production peopl 
and well-equipped control laborato 
ries in the Steele plants insure it 

He YIVES Service His products ire 
delivered on time, wherever they are 
ordered. He carries a big line of 
products in all the popular Cun Size 
under his own labels, and = render 
prompt and efficient service on prod 
ucts ordered under buyers’ label 
Joe Steele rigidly adheres to the prin 
ciple that the canned food is. still 
his until the consumer buys it 

He pays his brokers promptly ori 
the LOth of every month for the pre 
ceding month, provided all invoices 
have been paid 

He keeps his brokers liberally sup 
plied with “new ammunition” on 
Steele products. New labels, ne 
product price changes crop condi 
tions; anything, in fact, that affect 
production and sales status of Steele 
products. His brokers have a perpetu 
il inventory of Steele items 

loe regularl invites them to hi 


AN ATTRACTIVE SIGN, neon-lighted at night 
advertises to the world that here is a fine, 
progressive company. The park-like, land 
scaped frontal area, with flowers blooming 
throughout the season, makes this Steele plant 
one of the business show places of north 
western Arkansas 





plants, where he cuts samples of his 
products. He shows them every phase 
of his production and processing op 
erations and describes these proce 
dures fully. He works virtually a 
24-hour day at the annual canners 
convention, where he and his men 
settle problems brokers may have 
His unwritten loyalty oath demands 
that he stand behind his brokers 
whatever the circumstances 

Once a month Joe sends each bro 
ker a dollar report of the broker's 
monthly business and how this report 
compares with the same month a year 
igo. If sales are down, the broker is 
told where they are down. So he 
goes out and works harder to recover 
the lost sales dollars and, incidentally 


invariably brings in a few new ones 
Enviable Sales Record 


Let's examine the Steele sales re 
ord, Dollar volume in the first three 
months of 1955 was 44.4. percent 
more than that of the first quartet 
in 1954. Volume in the latter period 
vas 42 percent higher than the first 
quarter in 1953. For the entire year 
of 1954, sales were 37 percent high 
er than for 1953 Joe Steele is no 
crystal-ball gazer, but he expects to 
come up with a much higher figure 
for all of 1955. “My brokers brought 
in the 37 percent Joe says 

Joe Steele's business policy is sim 
ple and clear cut; Sell so many cases 
i day, and neither price cutting nor 
price quibbling is in the picture, Most 
of his merchandise is hauled in his 
own trucks. He won't tell you how 
many trucks he owns. But he does 
say that each truck averages 2% loads 
i week and they're all full when thes 
eave hi plants And he doesn't stop 


Continued on page 44) 
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BLANCHING OF VEGETABLES BEFORE FREEZING - 


Necessary for High Quality 


[He BLANCHING OF VEGETABLES for 
freezing has been a recognized prac 
tice for many years. Methods for 
testing the efficiency of blanching 
treatments are also well known. How- 
ever, examination of several samples 
of frozen vegetables has indicated 
that some food freezers are not fully 
aware of the need for complete and 
adequate treatments or the methods 
used to determine the efficiency of 
their blanching methods. There is a 
possibility that the original blanch 
may have been adequate, but the 
enzyme or enzymes apparently had 
regenerated on prolonged storage of 
the particular vegetable and off-flavor 
and odor had developed on exami 
nation of several frozen samples 

Enzymes have been defined as or 
ganic catalysts formed by living cells 
Catalysts, of course, are substances 
which alter the speed of a chemical 
reaction, without themselves being 
found changed in the final products 
of the reactions. Oxidative and respi 
ratory enzymes are the type of en 
ZyImnes of most common concern in 
vegetables 

In preparing the vegetable for 
freezing, the blanching operation is 
aimed at the control of the action of 
the respective enzymes and enzyme 
systems found in the original raw 
vegetable. Thus, the main purpose 
for blanching 
freezing is to control, by 


vegetables prior to 
arresting, 
the action of the enzyme systems. If 
the enzyme systems are not arrested, 
many undesirable chemical reactions 
may take place during the storage 
life of the frozen product. The prod- 
uct may change in color, it may be- 
come tough, it may develop musty 
odors, and there may be a loss of 
nutritive properties, Obviously, then, 
the adequacy of blanching or the 
degree of enzyme activity is related 
to quality, and the control of quality 
during storage of the frozen vege 
table 


Adequacy of Blanch or the 
Degree of Enzyme Activity Is 
Related to Quality, and the 
Control of Quality, During 
Storage of the Frozen Veg- 
etable 


There are many other reasons for 
blanching vegetables prior to freez- 
ing. Most important is the reduction 
of the microbial load. Blanching may 
reduce the bacterial load by 
than 90 percent 


more 
The wilting of the 
product to reduce its bulk and facili 
tate packaging is obvious to those 
freezers packing spinach and other 
greens, It is also used to soften the 
product to prevent breakage during 
packaging. Examples here are found 
with snap beans and asparagus. The 
fixing or setting of the color of some 
of the green vegetables is another 
reason for blanching. Other reasons 
are the removal of undesirable earthy 
flavors, soil, dirt, insects, and above 
all, the removal of occluded air from 
the tissues of the vegetable 


Two Blanching Methods 


To date there are two general 
methods in use for blanching of vege 
tables prior to freezing: (1) immer 
sion of the vegetable in hot water; 
and (2) exposure of the vegetable 
to live steam—usually at atmospheric 
conditions, Water blanching offers cer 
tain advantages in that the temper 
ature can be controlled over a wider 
range. This is reported to be impor- 
tant for certain vegetables. However, 
there are certain disadvantages to 
water blanching. If the water is ex- 
cessively hard, that is, water contain 
ing calcium or magnesium salts, the 
particular vegetable may become 
tough after the blanching operation. 
Water also leaches or dissolves out 
more of the water-soluble food mate 


rials than steam blanching. This may 
cause a lack of flavor and loss of 
soluble nutrients in the finished prod- 
uct. Steam blanching, on the other 
hand, is usually easier to accomplish, 
although a slightly longer time may 
be required to inactivate the en- 
zymes. 

Water has one big advantage over 
steam in that its buoyancy helps to 
separate the individual units of vege- 
tables from one another and thus 
subject all surfaces simultaneously to 
the temperature of the blanching me 
dium. 


Blanching times are very impor- 
tant regardless of the medium (wa- 
ter or steam) used. The times vary 
for the different vegetables. Further 
they vary according to the maturities 
and the size of units for any given 
vegetable. Tests for the adequacy 
of blanching have been worked out 
and in general can be classified into 
two general groups based on the 
type of enzyme system present in the 
vegetable. The catalase test is the 
simpler test to use and has been 
reported to be a good test to deter- 
mine the adequacy of blanching for 
most vegetables. The apparatus is 
somewhat detailed but the attached 
directions and illustration should be 
in sufficient detail to use this method 
The peroxidase test for enzyme ac- 
tivity is quite simple. The peroxidase 
enzyme system is more heat-resistant 
however, and usually takes a longer 
time to inactivate than the catalase 
enzyme. The necessity of inactivating 
the vegetable to give a negative per- 
oxidase test depends on the vege- 
table. Cobey and Manning! reported 
that the peroxidase enzyme test was 
satisfactory for lima beans, carrots 
broccoli, cauliflower and peas. How 
stated “if used for all 
vegetables it was 


ever, they 
found to cause 
some overblanching.” 

Obviously, overblanching of all 
vegetables would make certain that 
the enzyme system was completely 
inactivated if using these tests to de 
termine enzyme inactivation. This is 
not desired since overblanched prod- 
ucts in most cases do not store as 
well nor will they have all the de- 
sired quality characteristics of high- 
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BRICK BARBECUE pit at St. Clair’s San Juan plant where beef is 


smoked in revolving trays over mesquite-wood fire. Here the pit is being 


filled with chunks of beef. Note automatic controller (upper right 
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JUMBLE DISPLAY BIN, big sales booster for St. Clair's Renown Brand 
barbecued beef, is flanked by, from left, J. R. St. Clair and L. W 
Fritz « the St. Clair Co and Leo Gross, manager of the McAllen 
nH f | Supermarket 


. SLOWLY REVOLVING TRAYS of meat in pit are sprayed with special 
St. Clair Foods Co., Ltd. basting sauce to add flavor and keep meat mellow, soft, and un 


charred. Gun is similar to those used for paint spraying 


Cans Barbecued Beef in Ex-Citrus Plant 


Rio Grands Valley Clanner After the freeze the company’s wood smoke, and in Bob St. Clair 
Hit by the Big Freeze oO} Sl. operators, J. BR Bob” St. Clair and words, “one that would top the best 


: l \W | \ brit fe d that the that comes oO! the co Vy where 
Has Converted a Citrus Plant we ee : t comes from th a her 
San Juan plant was out of business barbecuing has long been an art 


) : eas 
to a Year-Round Meat Opera Phis plant had been built: originalls The product was introduced com 
fion for the sole purpose of packing their 
BARBECUED BEEN PITSMOKED over! once-nationally-known “Tri-Color Cit and the first) interstate shipments 
rus Salad After surveying the prod 
uct field thoroughly they decided 


immed in flavorful, tang ice tl Sul lant | ! tl first 
that a good canned meat would help . in Juan plant becam ov ee 


mercially in Texas in August 1953 


low-burnin mesquite wood ind were mac just one year later, when 


is th newest proce ed food product barbecues canning operation in the 
, them regain lost business and at the : 
to come trom ‘Texa Lower Rio . 


' sume tine wovide a year-around op 
Crande Valles ‘ 


state to obtain federal inspection 


eration for this plant The beet, under the company’s es 


St. Clair Foods Co.. Ltd... for mat ; 
5 Conseque nth the moved out tablished Renown label, is now i 


! i bi Dexa citru processor 
‘ nough citrus equipment to vive the m fust moving item wm many large ana 


th plant McAllen and San Juan 
: man Valley « mpa room to set up an experiment il meat nall chains and inde pe ndent outlet 
is one oO i ; ‘ omp 
that stood helplessly | s the canning line, and for nearly two in Texas, surrounding states, and the 
hil oun elple ) : 
freeze of 1951 killed an estimated ears tested various product: Phe West Coast In fact St Clair ha 


oht million citru tres St Clair finall settled on a distinctive barbe gone imto the meat business in such 


hared in the los cued beet iturated with genuine a big way that the remaining citrus 
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ST. CLAIR’S barbecued-beef 


packing line 


Meat is sliced (left), trimmed and 


packed into cans (center), weighed and sauce is added (right 


equipment in its San Juan plant. is 
being sold. 

Although the operation is unusual 
in many respects, its most novel fea 
ture is the big brick barbecue pit 
Larry Fritz built it, 
and says it’s the only one of its kind 


designed and 


in the world. 

Five-pound chunks of good-quality 
government-inspected, lean, boned 
beef are placed in stainless-steel re 
volving racks inside the pit. The 
racks, when full, hold 1,100 pounds 
of meat, and revolve slowly over the 
hot mesquite-wood fire. “Here in the 
Southwest, mesquite wood is the 
only barbecue fuel,” says Larry Fritz 

Each batch is in the pit two-and 
one-half During this 
the meat 


smoke flavor and loses its red color 


hours period 


becomes permeated with 
Because the trays revolve much like 
a ferris wheel, meat juices drip down 
from one tray to another on the self 
basting principle. Also, during pit 
cooking a worker sprays liquid bar 
becue sauce on each tray as it passes 
in front of the pit door. The spraying 
is done with a regular air gun, similar 
paint. Se If 


sprayed-on 


to those used to spray 


basting and the sauce 
keep the meat’s surface soft, prevent 
charring, and help develop the much 
sought-after barbecue flavor 


Each batch of 


before it goes into the pit and ji 


meat is we igh d 


again weighed after leaving the pit 
‘We try to keep shrinkage between 
Fritz 


24 and 26 percent says. An 


automatic control maintains an even 
pit temperature of 340 F. If the 
wood fire becomes low, the control 
activates gas burners in the pit 


The pit-cooked chilled 


overnight to firm it up for easy slic 


meat 1s 


ing. In the processing operation, the 


meat chunks are sliced into 1/16-inch 
slices on conventional meat slicers 
The slices fall out onto a moving 


belt where women trim away excess 


fat and hand-pack them into three 
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sizes ot containers 7-ounce 13 


ounce and x0 ounce The cans a4re 
spot weighed as they leave the pack 
ing belt, then pass under the barbe 
Wm. |. Stang 


blend to St 


cue-sauce dispenser 
Co. prepares the sauce 
Clair’s specifications 
Next, the cans enter the 
box where the center-temperature i: 
raised to 120° F. They leave the 
box and are conveyed continuously 
then through 


( losing ml 


exhaust 


under the head spacer 
the Continental Can Co 
chine 

The cans then pass through a hot 
detergent wash where all grease and 
residues are washed from them. The 


inned beef Is cooked in three re 
torts, installed espec ially for this pul 
pose, and equipped with automatic 

product ! 
federal meat 


wheneve the 


controls Because the 


shipped interstate il 
inspector is present 
plant iS operating He samples each 
retort-load and ineubates the 
for 10 days at 


I’. according to meat inspection sery 


Ss imple 


a temperature of LOO 


ice regulations 
Bob St. Clair and Larry Fritz 


lifelong canners, are pleased with the 


both 


barbecued beef ind 
converted their San Juan 


plant from citrus to meat with a mini 


success of their 
igure they 
mum of pain But their activities didn't 
stop at the end of the 
line. They 
ind helped 


production 
went out with their broker 
build i sales stor for 
barbe¢ tie 


retail-store 


Renown brand = canned 


Che y helped 


demonstrations 


supervise 
Phey 
sold new distributors and 
We had a fine tory to tell Bob 
St. Clair explains. “For one thing 
our barbecued beef was the first 
product to come out of 
We talked 
ibout the high quality of the product 
ind the 
used to manufacture it 


called on ind 


retailer 


really new 
the Valley in many years 
unique ‘pit-cooking’ proce 
This proce 
big popularity ot 
South vest 


combined with the 


barbecued foods in the 


TANGY, TASTY SAUCE for Renown barbe 
cued beef is prepared in stainless-steel kettles 
which, 


packing line, also serve as sauce dispensers 


when placed on overhead rack on 





FULL CANS of beef pass through exhaust box 
right), headspacer, and closing machine, then 
are washed under hot-detergent washing solu 


tion 





MESQUITE WOOD 


according to St 


the only barbecue fuel, 


Clair's Larry Fritz, lies in 
huge stacks adjacent to the San Juan meat 


canning plant, ready for firing the barbecue 


pit 
inl West, made a convineing sales 
tor 

\ jumble-display bin, built to re 
emble an outdoor barbecue furnace 


successfully used to 
Kenown beef in supermarkets One 
4 these bins is in use in an H. E. B 


Supermarket in McAllen. Store Man 


being move 


izer Leo Gross says that his sales 
t Renown beef from the bin are 
three times is high “us those from 
helve 

St. Clair's barbecued beef is now 
being test-marketed in several large 
cities in other areas, and Bob St 
Clair and Lar Fritz expect thei: 


product to move in an ever-widening 
market 


they are 


meantime 
experimenting with addi 
products “Wie think 


a big future for a good canned 


sphere In the 


tional meat 
there 
hili,” they say. “We hope to have 
market 


one ready for the soon 
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PUMPING AND | ANIA TIN 
roe 


WAY IRRIALATIO 


FIG, 1 
and 1954. Solid and liquid wastes are pumped from sump under 


Laniation equipment used at the Hirzel Canning Co. in 1953 FIG, 2.—Schematic drawing of laniation equipment. Note floats in 
sump and surge tank which activate motors to make the system 
factory into laniator where the solids are ground. Floats in surge automatic 
tanks and electrical relays activate motors and pumps that force 


efiuent into irrigation lines. Note overflow pipe which recirculates 


the efivent if pumps and motor should fail 


Disposal of Cannery Wastes by Irrigation 


by H. D. Brown, Professor of 
Horticulture 
Ohio State University 


Harold H. Hale, Hirzel Can- 
ning Co. 


W. D. Sheets, Research En- 
gineer 
Ohio State University 


Within THE PAST FIVE YeaAns the irri 
gation method of waste disposal ha 
become widely adopted by canners 
Compared with other methods it is 
remarkably inexpensive It can be 
made entirely automatic. It disposes 
of wastes before they become odori 
ferous and places them on soil where 
the organic matter acts to invigorate 
freshly growing vegetation rather than 
to destroy animal and plant life as it 
does if it is allowed to find its way 
undiluted into streams or lakes. This 
plus the fact that the wastes contain 
appreciable amounts of fertilizing ma 
terials makes the system an important 
cog in soil conservation. In a limited 
number of cases, as for example the 
application to pastures, the wast 
waters can also be used for irrigation 

In spite of all of these advantages 
there are still a number of unan 
swered questions which bear on the 
most effective usage of the irrigation 
method of waste disposal. This is com 
plicated by the fact that there are 
four methods of irrigation now used 


for waste disposal These ineluck 
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(1) furrow irrigation; (2) diteh irri 
gation; (3) flood irrigation; and (4) 
spray irrigation. Sub-irrigation, as will 
be emphasized later, is not entirely 
excluded from consideration 


General Principles 
(1) Avoid stagnant water 


Regardless of the type of irrigation 
‘ mployed it is essential to avoid stand 
ing water, ie., water which remains 
stagnant for longer than 10-12 hours 
Stagnant water especially that rich 
in organic matter, may provide breed 
ing places for mosquitoes, vinegar 
flies, house flies, and undesirable mi 
croorganisms, The insects may even 
tually find their way into the factory 
and may even increase insect frag 
ment and egg and larvae counts 
Microorganisms, especially the putra 
factive anaerobes, produce offensive 
odors and some may eventually get 
into the factory and inerease the dan 
ver of food spoilage and high mould 
counts 

In contrast to this it is well to 
remember that soil microorganisms, es 
aerobic forms 


pecially serve rmiany 


useful purposes. These beneficial mi 
croorganisms as well as plant roots 
require oxygen for growth. In addi 
tion toxie-reduced chemicals are pro 
duced if the oxygen is excluded 


(2) Pathogenicity 


Waste waters, unless they include 
human sewage, are seldom, if ever 
sources of food-borne organisms which 


cause diseases of man. In cold and 


temperate climates food-born diseases 
(toadstools, etc., obviously are not 
considered as food) invariably come 
from man or mammal and not from 
fruits and vegetables. In our climate 
these dangerous microorganisms 
would usually be killed by the sun 
light and oxygen to which they would 
be exposed if the recommendations 
herein are followed. Nevertheless, the 
statements in this article refer to plant 
not animal wastes 


(3) Type of irrigation 


The type of irrigation utilized ce 
pends on the type of soil and con 
tour of the land. For example, flood 
inrigation can be employed on level 
gravelly soil, furrow and ditch irriga 
tion on level sandy or sandy loam 
soils, and spray irrigation can be em 
ployed on all types of soil, even those 


with considerable slope 


(4) Vegetation 
The type of vegetation, if any 
which is employed to transpire mois 
ture and prevent “run-off” —especially 
for spray irrigation depends some 
what on the climate. More information 
Is needed on this question However 
it Is generally conceded that wooded 
“ureas “ure best Crass or luxuriant 
growths of rye, barley, or even weeds 
afford good covers. A dense growth 
will transpire 10-20 inches of water 
during a growing season. This ob 


viously is a great aid in disposing of 
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ame tem 


al FIG. 4.—Effvent at rate of 400-500 gallons 
enema per minute is applied as flood irrigation to 
this six-acre plot at the Driscoll plant at San 
Martin, Calif. Soil must be unusually perme 
able to absorb liquid waste at this rate 


Pha of pipe ~~ 
\mOOTH INON PIPL SPRAY APLA BORDER ». That beet color (from abrasion 
4 WAN re Zils 

; -— peeling) also found its way into 


é” Ponta pAawameziO STL — SPRAY ARIA 


SMOOTH (ON PIPL 


FIG. 3 
Canning Co, Letters C, D, E, F 
determinations 


and G 


surplus water Moreover, growing 
roots serve to keep the soil pore 
spaces open thus increasing the ca 


pacity of the soil to absorb moisture 


Spray Irrigation 


Since this type of irrigation has the 
widest application it will be consid 
ered first. In order to provide new 
light on some of the problems con 
nected with this technique, the Ohio 
Canners Association started a waste 
disposal project in 1953 under the 
direction of personnel of the Institute 
of Nutrition and Food Technology and 
the Engineering Experiment Station 
of the Ohio State University and the 
Ohio Agricultural Experiment Station 
Personnel of the Fitzpatrick Company 
also cooperated by installing a lania 
tor and by making helpful suggestions 
throughout the course of the research 
The tests were located at the Hirzel 
Canning Company, East Toledo, Ohio 
where 80 acres of well-tiled soil was 
irrigation. Much 
Hirzel and = his 


available for spray 
credit is due Karl 
employees for continuous cooperation 
throughout the research 
lhe following committee was elect 
ed in 1958 to advise and direct the 
work 
H. D, Brown 
Dept., O.S.U 
|. B. Brown, director, Institute of Nutri 
tion and Food Technology 
Newman Buckles, canner, Bradford, Ohio 
Gordon Covey, Fitzpatrick Co., North 


chairman, Horticulture 


ampton, Ohio 
Truman Goins, Agricultural Engineering 
Dept OS.t 


30 


Am 


This drawing shows the plot arrangement during the 1954 experiments at the Hirzel 
indicate where samples were taken for B.O.D 


W. A. Gould, Horticulture Dept., O.S.| 

George Hall, secretary, Ohio Water Pol 
lution Control Board 

Karl Hirzel, Hirzel Canning Co 

Brume M 
Health 

W. P. Martin, Agronomy Dept., O.S.t 

Virgil Overholt, Agricultural Engineering 
Dept., O.S.U 

Richard Sharp, canner, Rockford, Ohio 

W. D. Sheets, Engineering Experiment 
Station, O.S.U 

J. Il. Smith, canner, Circleville, Ohio 

Hi. H. Weiser, Bacteriology Dept., O.S.l 
The committee agreed that research 

should be confined to the problems 

connected with the spray 


loledo 
McDill, Ohio State Dept. of 


irrigation 
method of waste disposal. 

Che data collected in 1953. indicat 
that: 

1. Both laniated as well as dissolved 
and colloidal solids could, by 
comminuting with a Fitzpatrick 
machine equipped with a k” 


mesh screen, be disposed of by 


a spray irrigation through noz 
zles with K” openings or larger 
(See Figures 1 and 2) 
Comminution to small (that pass 
ing a 20-inch mesh sereen or 
smaller) particle size was expen 
sive, impracticable and not ne¢ 
essary 

That oxygen secured through 
spraying the waste in finely di- 
vided states did not reduce the 
B.O.D 

That septic waste was getting 
into the regular drainage sys 
tem possibly from stagnant waste 


which becomes septic 


the drainage tile, ie., percolat 
ed unchanged through 2% feet 
of soil to the tile lines. 
That a 112-hour rest is needed 
after each 8-hour irrigation 
period to msure maximum per 
meability under laboratory con 
ditions, 

At the conclusion of the season the 
Ohio Canners decided 
that additional research should be 
carried on in 1954. The same com 
mittee served to direct the work in 
1954 except that Albert Kircher Ji 
replaced Gordon Covey about Sep 
tember | when the latter was trans 
ferred to the Chicago area. In 1954 
the Carver Pump Co., Rainy Sprink 
ler Sales, Yardley Plastics Co., The 
Scott Viner Co., and Minneapolis 
Honeywell cooperated by furnishing 


Association 


essential equipment and counsel. L. C 
Lane of the Carver Pump Co. was 
added to the committee in 1954 

Harold Hale was employed effec 
tive October 1953 to carry out the 
directions of the committee 

Since maximum permeability is of 
first importance for any spray irriga 
tion waste disposal system, the 1954 
field tests were laid out primarily to 
get more information on this impor 
tant question. 

The attached diagram (Figure 3) 
shows the arrangement of plots for 
1954. The letters C, D, E, F, G, in 
dicate the places where samples were 
taken for B.O.D. determinations 

Samples were also taken from the 
end of the’ tile line, ie., where it 
joined the drainage ditch (A) and 
from the laniator B 

On August 27, 1954, a total ol 
1,145 cases of beets (No. 2 equiva 
lent), 223 cases of catsup, and 115 
cases of puree were packed. B.O.D 
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readings on this date were 4,000 ppm 
at the laniator where the laniated 
solids and soluble solids were com- 
107.5 in the tile lines under 
location © where the above effluent 
was applied eight hours daily, 99.5 
under location D receiving effluent 
eight hours every two days, and 30.0 
under location FE receiving eight hours 
every four days, However, it was 610 
at the end of the tile line. Obviously 
considerable organic matter (possibly 
all soluble) was percolating through 
the 2% ft. of soil into the tile lines. 
It is also equally obvious that this 
organic 


bined 


matter was accumulating in 
the tile lines, and that the soil under 
the tile lines was absorbing water 
more rapidly than the combined water 
and dissolved solids 

This accumulation of considerable 
B.O.D. in the tile lines is contrary to 
most published results and deserves 
further study. The beet pigment is an 
anthocyanin known to be water solu 
ble, It even passes largely unchanged 
into the urine of 
hereditary characteristic ) 


some people (a 
It is, there 
fore, not surprising that it penetrates 
soil 

To prevent the escape into the 
ditch (Wolf Creek) the two large 
tiles were plugged on August 28. 

Although considerable rain fell dur 
ing June and July the level of the 
waste in the man hole did not rise 
appreciably until September when to 
mato processing was at its height. The 
level started to rise gradually until, 
on October 6, it was only 12 inches 
from the surface. In spite of this the 
soil over the tiles lines and adjacent 
to the manhole did not become soft 
nor did moisture appear on the su 
face during the relatively dry month 
of September. However, from Octo 
ber 10 to October 14, some 3.6 inch 
es of rain fell, This caused the liquid 
in the manhole to overflow. At this 
time the plugs were removed from 
the field tile at Wolf Creek and the 
water was allowed to flow into the 
swollen which had almost 
ceased to flow from August 28, when 
the tile lines were plugged, to Octo 
ber 10 when the heavy 


stream 


rains oc 
curred 

It was surprising to note that the 
soil above the tile did not soften ap 


prec iably even after the water over 


flowed from the top of the manhole. 


From this it must be concluded that 
there was little lateral low of moisture 
from the tile even though there was 
a drop of nine feet from location ¢ 
where waste was applied daily, to 
the manhole some 270 feet away 
Wells dug near tile lines also indicated 
that there was but little lateral flow 


This underground lagoon, if such ex 


isted, must therefore have been be- 
neath the tile confined 
almost wholly to the tiles. This latter 
is possible as most of the area was 


lines, or 


cropped throughout the season and 
the amount of transpiration from 
plants must have been considerable. 

It is, of course, possible that the 
limited amount of organic matter and 
microorganisms (about 80 B.O.D.) 
may have acted to plug the soil tem- 
porarily and thus prevent the flow of 
moisture away from the tile lines. 
These limited data relative to what 
may properly be .called an under- 
ground interesting and 
have considerable practical possibili 


lagoon are 


ties 

The results of the 1954 research 
at the Hirzel Canning Co. may be 
summarized as follows: 

The permeability tests conducted 
under laboratory conditions indicated: 

1. There was an obvious decrease 
in the permeability of a soil receiving 
septic waste effluent as 
compared to tap water, 

2. Suspended solids in a waste so 
lution may effect 
plugging but the primary 
the decrease in permeability rate is 
probably due to some other factor or 
factors. One of these factors may be 
the increased growth of microorgan- 
isms which serve to temporarily plug 
pore spaces. However, as these mi- 
crooganisms die as a result of dessica 


aseptic o1 


some mechanical 


cause of 


tion it is possible that permeability 
would be increased by proper man 
agement. 

3. Plants growing in soils, receiv- 
ing intermittent applications of waste 
solutions, helped to re-establish per 
meability more quickly than was the 
case with uncropped soils 


Field Tests, 1954 


1. Under the environmental condi 
tions prevailing in 1954 and with the 
soil type, drainage, and cropping plan 
utilized at the Hirzel Canning Co. 
an eight-hour application of effluent 
with an eight-day rest period was 
adequate to allow the disposal of 
large volumes of waste effluent with 
out pondage, vegetative damage, or 
formation of disagreeable odors. 

2. The tile system, when plugged, 
underground 
storage when the liquid either pene 
trated to deeper strata or was ab 


served as a means of 


sorbed and transpired by the growing 
crops 

3}. Laniated tomato peels sprayed 
onto uncropped soil became imbed 
ded in the soil and retained their 
color for several weeks. Those sprayed 
onto corn cobs or vegetation quickly 
lost their red color. This is probably 
one of the manifestations of oxidative 
changes 


4. A survey of Ohio canners indi- 
cated that it cost from .3 cents to 
2% cents per case. (No. 2 equivalent) 
to separate the solids from the liquid 
wastes in 1953. At the Hirzel plant 
it cost approximately one cent per 
case (No. 2 equivalent), to laniate 
and spray the combined liquid and 
solids onto the land in 1954. Figures 
include labor (one hr, per day) two 
cents per kilowatt hour for electricity 
and 10 years to liquidate the $6,000 
investment. The pack in 1954 was in 
excess of 100,000 cases. 

A nozzle pressure of from 27 to 
52 pounds was utilized at the Hirzel 
plant. Nozzles became clogged fre- 
quently even at the higher pressures. 
Low pressures, i.¢., 27 pounds, were 
unsatisfactory. It is possible that high- 
er pressures would have further re- 
duced nozzle clogging. 

The tests indicated the Perfection 
(Model G-47A) to be unsatisfactory. 
Rainy Bird Models No. 40 and No, 80 
clogged several times daily. By plug- 
ging the smaller opening on the Mod- 
el 80 and inserting a %-inch nozzle 
on the spreader side plus a specially 
prepared 
tion, it was converted into a satisfac 
tory nozzle (plugging only about once 
daily). 

The best results were secured with 
a modified Skinner $.S.U. Super Sen- 
ior nozzle equipped so that the only 
discharge was through a 4-inch open 
ing on the spreader side. This elimi 
nated practically all clogging. 


“bumper” to insure rota- 


Advantages of Laniation 

One of the objectives of the 1954 
tests was to determine whether or 
not laniation of the solids, so that 
they can be sprayed onto the land 
with the liquid wastes, was an eco- 
nomical operation. 

Although the data are based on 
only one factory it is obvious from 
the above figures that the solids can 
be economically laniated and applied 
by spray irrigation with the soluble 
solids. However, it is essential to point 
out that an increase in solids will 
cause more clogging of the types of 
nozzles that have been tried. Fur 
thermore, clean-up personnel must 
use some judgment to avoid overload 
ing the laniator with excessive solids 
during clean-up periods 


(In Part Il of this article, to appear 
in the September issue, the authors 
discuss cannery-waste disposal as car 
ried out in several other companies 
in California, Illinois, Wisconsin, Mich 
igan, and Ohio.—Ed.) 
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_ THE LIXATE PROCESS 
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Rock Salt or Evaporated Salt—International pro 
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HOW LIXATOR WORKS 


Rock Salt, fed by gravity, keeps tank filled. Water in 
dissolution zone dissolves salt, becomes 100% satu- 
rated brine. Lower bed of rock salt acts as filter. 
Result—crystal clear, fully saturated brine 


It costs nothing to find out what The Lixate Process 


can do in YOUR plant! SEND THIS COUPON NOW! 





international Salt Co., Inc. 
industrial Division, Scranton 2, Pa. 


Without obligation, please have an International Indus 
trial Engineer call to show me how The Lixate Process 
might be adapted to my plant 


Name Title 
Firm Name 
Address 


City Jone State 
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Recommendations To Growers and 
Canners of Tomatoes For Drosophila 


Control in 1955 


Prepared by the Committee of Tomato Products 
Sanitation of National Canners Association 


Control experimental work during 
the past year in California, New Jer 
Maryland has 
developed the following information 


sey, Delaware, and 


It was found that the majority of 
adult) Drosophila 
in the field, in growth cracks and in 


egg deposition by 


fresh mechanical cracks in the fruit 
occurred in the field between the 
period from 4 to 8 p.m. and in the 
early morning between 6 and 8 a.m 
before the light became too strong 
and the temperature too high, The 
rate of egg deposition during these 
periods was 25 to 35 times the rate 
of egg deposition during the rest of 
the day 

It was also found that while eggs 
were deposited by Drosophila in 
growth cracks, just as many eggs were 
laid in mechanical cracks which oc 
curred during picking and after the 
fruit was harvested 

On the basis of this evidence, it is 
obvious that canners should make 
every effort to minimize the accumu 
lation of Drosophila in the field by 
following certain cultural practices 
and that they 


pared to institute new field or delis 


should also be pre 


ery programs which will supplement 
such practices. The following sugges 
tions are made on the basis of present 


information 
Cultural Practices in Fields 
of Tomatoes 


Plant farther 
apart with the plants closer together 


tomatoes im rows 


in the row. This will provide the 
same number of plants per acre, but 
will eliminate much of the damage 
caused by field equipment used in 
cultivating and spraying plants. It 
will also help to prevent damage to 
the plants and tomatoes by pickers 
during the harvesting season. Pro 
vide clean roadways for stacking the 
field containers and the use of the 
pick-up trucks 

Use only dry containers which have 
been thoroughly cleaned before being 
taken to the tomato field. Spraying 
containers with malathion, thoroughly 
covering on the inside and outside 
and allowing them to dry before using 
helpful in killing 


was found to be 


adult Drosophila 


36 


Put on a special campaign to elimi 
nate, so far as possible, breeding 
places for the Drosophila in the areas 
surrounding the tomato fields, Experi- 
ments have shown that the adult 
population of flies is larger in tomato 
fields located 


areas 


which are close to 


where peaches cantaloupes, 
and other fruits are grown than it is 
in more isolated areas. Adult popu 
lation is also larger in areas which 
are close to roadside stands having 
fruit refuse piles nearby, or where 
fruit and sweet potato storages are 
located The 


agents and 


assistance of county 
public health officials 
should be enlisted in such a contin 
uing clean-up campaign 


Field Spraying 


Experimental work done by ento- 
mologists in several of the eastern 
states has shown that the inclusion 
of TDE (DDD) in the last two or 
three sprays was very 
down the 


beneficial in 
cutting Drosophila egg 
count in tomato fruits. Every canner 
and his field staff should endeavor 
in 1955 to put on a complete insect 
control program because any type of 
injury to the plant by insects provides 
a favorable spot for Drosophila to lay 
eggs. It has been shown that the 
increase in yield of No. 1 fruit when 
insects have been controlled will 
more than pay for the insecticide 
This increase in yield of No. 1 fruit 
combined with reduction in egg 
( ount, should make the in lusion of 
insecticides in the spraying program 
a “must” for 1955. This statement, 
of course, applies primarily to eastern 
and midwestern areas where fungi- 
cide sprays are put on as a regular 
field procedure 


Reduce the Number of Fresh Cracks 


Cracks that are due to sudden 
growth of the tomatoes before they 
are picked cannot be controlled by 
any means known at present. A rain 
after a prolonged dry spell is almost 
sure to produce a large number of 
growth cracks and picking should 
therefore be carried on as promptly 
as possible to remove sound tomatoes 
before eggs are laid. 

Entirely too many cracks on sound 
tomatoes are caused by rough han- 


dling of the tomatoes during picking 
and after they are picked. Poor pick- 
ing practices, and rough handling and 
loading practices, will obviously cause 
damage to sound fruit. It is recom 
mended — that arrange for 


closer supervision of picking crews to 


canners 


see that proper picking and handling 
used, that 
not be over-filled, and that they are 
loaded and stacked on the truck in 
such a manner as to avoid breakage 
of the fruit at loading time and in 
transit to the canning plant. 


methods are containers 


Every effort should be made late 
in the season to process all fruit the 
same day it is picked. If the tomatoes 
are picked late in the afternoon and 
not loaded on the truck until 5 or 6 
p.m., they should be treated at the 
receiving station with a smoke gen- 
erator to kill any adult flies which 
may be in the containers. No picked 
tomatoes should be allowed to stay 
in the field overnight during the late 
tomato season. This may necessitate 
working out a schedule of pick-ups 
and deliveries with growers during 
the latter part of the season in order 
to avoid late deliveries. If late de 
liveries cannot be entirely avoided, 
operation of the factory beyond the 
usual hours may be 
ternative. 


a possible al- 
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MORTON SALTERS 


Morton Promotes Four- 
Ounce Salters 


Nancy Sasser, whose “Buy-Lines” 
column appears in 103 metropolitan 
newspapers with circulation of 18,- 
500,000, is urging her readers during 
the summer months to try the new 
four-ounce Morton Salters as well as 
other Morton salt 
Sasser’s food-idea column has been 
added to the regular Morton summer 
advertising line-up. 
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THIS GAIR CONTAINER talke turkey 


Quite a selling job Gair containers are doing for working salesmen for Shenandoah on the way to mar 
Shenandoah Valley Produce Company’s individual ket in the market and on the way home 
frozen turkeys “It’s the most suitable, versatile, and efficient 

Attractively printed in bright green and brown on turkey box I have scen yet,’’ says Frank Ferrara, 
Gair corrugated board, the family of five vari-sized Shenandoah’s general manager 
containers all open to display contents, are easily This is one more industry where Gair container 
re-locked. displays are working overtime. How about your prod 

Excellent for displays in supermarkets and food uct? If you’ve had trouble winning sufficient display 
stores, the container features an extra-sturdy top to space in retail outlets, a Gair display container may be 
prevent caving in when containers are stacked. Gair’s your answer. You can find out simply by dropping 
eye-catching printing job makes the containers hard- us a line 


YOU'RE LIVING NEXT DOOR TO THE EXPERT 


GAIR CONTAINER PLANTS: Atlanta, Ga + Cambridge, Mass + Cleveland, Ohio + Holyoke, Mass + Jackson, Miss + Los Angeles, Cal + Martinsville 
Va. « New Orleans, la + No. Tonawanda, N.Y + Philadelphia Pa. + Plymouth, Mich + Portland Conn + Richmond Va + ‘Syracuse NY «+ Jeterbore WI 


gnc "8s, 
SHIPPING CONTAINERS 


FOLDING CARTONS + PAPERBOARD 


155 EAST 44TH STREET © NEW YORK 
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Crocker Wins Award for 
Outstanding Lithography 


Winner of a second award for out 
standing lithography of 
material in the Sth annual 


a packaging 
Litho 
graphic Awards Competition and Ex 
hibit held in Chicago, May 9-20, was 
the “Hi-C” can label produced by 
H. S, Crocker Co., Inc. for Minute 
Maid Corp, Crocker also won honor 
able mention in the competition for 
“C-K Sauce” can labels 
produced for C-K Foods, Inc., Duluth 
and a “Reymer’s Blend” orange and 
lemon drink label, created for Rey 
mer & Brothers, Pittsburgh 
were based upon quality of repro 


its series of 


Awards 


duction, excellence of design, art 
typography and general composition 
and effectiveness of the piece for its 


intended purpose 


Minute Maid Offers Three Top 
Premiums to Push Ade Sales 


Minute Maid has come up with 
three top premiums to help retailers 
increase sales of its ade products 
lemonade pink lemonade limeade 
orangeade and lemon n lire adk 

lopping the list for youngster pop 
ularity is a Davy Crockett hat made 
of genuine sanitized animal fur with 
tail down the back. The hat which 
would normally retail for $1.98, li 
quidates for $1.00 and two can tops 
from any of the Minute Maid ades 

A second premium, designed to 
help mother get her children to drink 
healthful fruit ade 
frozen “pop” mold 


products is a 
A regular 49 cent 
value, the mold is available for only 


25 cents and two can tops from any 


Minute Maid ade 

Third premium is for Dad and his 
home cookery. A heat-resistant Bar 
B-Q Mitt, it sells at only 25 cents for 
a regular 49 cent value 

rhere is no work required for the 
retailer for any of the three premium 
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offers. A hand order blank is included 
in a throw-away which can be at 
tached to the 
checkout point 


freezer cabinet or 
This convenient sized 
14% x 7h-inch piece also carries plen 


ty of point-of-sale’s push for the offes 


Screw Cap for Ketchup Bottles 
Gains Consumer Acceptance 


A new, easy-to-open Ketchup bot 


tle—being distributed nationally by 
H. J. Heinz Co., and featuring the 
popular screw Cap—Is gaining Ww de 
consumer acceptance, according to a 
report based on surveys which es 
tablished a preference of 89 percent 
among users for the aluminum roll 
on cap 

National distribution of Ketchup 
with the new closure to retail grocery 
and hotel and restaurant trades be 
gan early this year. Heinz is one of 
the first 
adopt the modern 
Ketchup bottles 

Another Heinz product, dill ham- 
burger slices, which was introduced 


major food processors to 


SCTeW cap on 


successfully in restaurants and out- 
door eating places, is now being dis 
tributed nationally to grocers in an 
attractive Ll-ounce reusable jar with 
lug-type vacuum closure 





Continental Introduces 9-Ounce 
Cap Sealed Soft Drink Can 


Continental Can Co. is now in pro 


duction on a 9¥-ounce cap sealed 
soft drink can which incorporates the 
company § latest developments of an 
outside curl on top of the cone, elimi 
nating any raw metal inside the can 
and a spray wax coating lining the 
entire can interior 

The can is the same diameter as 
al standard 6-ounce or 7-ounce soft 
drink bottle, and because of its di- 
mensions, 202 x 503, it may be run 
through present bottling equipment 
with minimum modifications, 





Maull’s Barbecue Sauce 
Bottled in New Container 


Maull’s barbecue sauce and smoke 
flavored barbecue sauce, products of 
Louis Maull Co., St. Louis, are bottled 
in attractive, new style, 18- and 27- 
ounce Anchorglass containers incor 


porating redesigned applied colo 
labels. Sealing the new packages are 
Anchor Amerseal lug style closures, 
used by the Maull Co. for the past 
25 years. Cel-O-Seal bands dress up 
the packages, add tamper-proof fea 
ture. Decorated bottles and litho- 
graphed caps are supplied by Anchor 


Hocking Glass Corp., Lancaster, Ohio. 





Gair Designs Six-Pak Carrier 
For Brooks Tomato Juice 


G. S. Suppiger Co., Collinsville, Ill. 
is newly packaging Brooks tomato 
juice in a six-can carrier designed and 
made by the Elkhart, Indiana division 
of Robert Gair Co., Inc., New York 

Printed in red, yellow, and green 
gloss inks on special white Gair cay 
rier board, the logotype is retained 
to permit ready brand identification. 
\ juicy-looking tomato with the words, 
“Six Pak,” is carried prominently 

According to the Suppiger Co., the 
use of this new multi-colored carton 
has resulted in a decided influence 
on sales. Not only does it attract the 
eye but shoppers now pick up six 
cans instead of two or three 
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FOOD PACKER’S 1955 ANNUAL 


Buyers Guide & Reference Issue 
Published October 15, 1955 


The only issue of its kind published for the canning, glasspacking 
& freezing industry. 


Here is the 1955 editorial content. 


@ An expanded plant layout and equipment section, with more easy-to-follow 
flowsheets on more canning and freezing crops. 


@ An exclusive section devoted to modern mechanical harvesting equipment 
and methods, prepared for FOOD PACKER by leading industry representa- 


tives. 


@ Up-to-date graphical presentation of pack statistics on many of the major 
eanned and frozen products; eye-following trends and not the usual hard- 


to-read tables in small print. 


@ FOOD PACKER’s famous Buyers’ Guide which lists company names and 


addresses of manufacturers of materials, supplies, and equipment. 


@ Roster of state and regional canning and freezing associations and allied 


organizations, with listings of their officers. 


Its tremendous impact and long life makes this issue the “advertising buy” of 
the year. It is timed to reach the reader when the pack is over and plans are be- 
ing formulated for next year. 


Flow sheets and accompanying data are prepared by Dr. W. A. Gould, Food 
Packer’s Quality Control Editor, with the cooperation of the industry's leading 


manufacturers and suppliers. 


Be sure your advertising plans include this important issue. Closing date Sep- 
tember 15th. For rates and additional information—or send your order to— 


Food Packer 


139 N. Clark St. Chicago 2, Ill. 
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Freezing News 


Promotion « Selling « Research 


‘ 


IN RECOGNITION of outstanding merchandising and the utmost in cooperation and effort to 


increase sales, John H. Dulany & Son, Inc 


, presented a testimonial to Global Frozen Foods, Inc., 


in New York recently. From left; William McKenney, sales assistant to the president of Dulany; 


Herbert Irving, partner in Global Frozen Foods 


Leonard Rapoport, partner in Global; D. C 


Ingraham, an executive of Erwin-Wasey, advertising agency for Dulany 





ReaLemon Frozen Lemonade 
Now in 6-Pak Case 


This season RealLemon-Puritan Co 
is making it possible for customers to 
buy ReaLemon frozen concentrate 
for lemonade in the popular 6-pak 
carry home case Outstanding feature 
of the case design is that no matter 
how the case is placed in the freezer 
it is clearly identifiable, Special effort 
was also directed to create larg 
pricing areas and well spaced selling 
copy 

Old Dominion Box Co. prints the 
case, and Dacam Carrier Packing Co 


Machinery does the packing 


Report on Materials Handling 
At Frozen Foods Plant Offered 


Wasted interrup 


tions in the flow of materials from 


man hours and 


receiving through processing were se 
rious problems facing Smith's Frozen 
Idaho, Idaho 
With manual handling, it took six 


men eight hours to unload and ware 


Foods of Lewiston 


house a carload of raw materials and 
material storage was becoming a prob 
stacking was 


lem because manual 


40 


limited to nine feet 
three Towmotor 


fork lift trucks, manufactured by Tow 
motor 


Details on how 


Corp., Cleveland, unload 


freight cars four times faster, and 
how storage capacity has increased 
1/3 with high-stacking of materials 
are contained in a special printed 
report just completed 

Readers may secure a copy by 
requesting Certified Job Study No 
147 from Towmotor Corp., 1226 E 


152nd St., Cleveland 10 


Carnation Purchases 
Mrs. Lee's Pies, Inc. 


Latest mayor food concern to enter 
the frozen food field is Carnation Co 
56-year-old dairy and cereals food 
manufacturer who has 
Mrs. Lee's Pies, In Los 
maker of “Simple Simon 
zen truit 


purchased 

Angeles 
brand fro 
cream and meat pies, and 
cookie rolls, 

Carnation will integrate Mrs. Lee's 
Pies, Inc., into its organization as the 
frozen food division with Andrew G 
Read, president of the pie firm, as 
general manager. Donald W. Hogue, 
general manager of Carnation’s north 


fresh milk and _ ice 
cream division, will transfer from Oak- 
land to Los Angeles to assist in the 
management and integration of the 
new division 


ern California 


Carnation will continue to manufac- 
ture the 25 types and sizes of fruit 
and cream pies, the seven varieties of 
meat ples, and seven types of cookie 
rolls now marketed under the Simple 
Simon brand name 

Acquisition of the pie company is 
the latest in a long series of moves 
to diversify Carnation’s products. The 
original business, founded in 1899 
was to produce evaporated milk. It 
was supplemented in 1926 when the 
firm entered the fresh milk and ice 
cream field, 

In 1929, Carnation acquired Albers 
Bros., Milling Co., a long-established 
West Coast cereals and feeds con 
cern. That operation has since been 
expanded to the Midwest, with na 
tional distribution on its Friskies dog 
food products. 
introduced 


Nonfat Dry Milk 


Solids, now in national distribution 


Last year Carnation 


Carnation Instant 


and produced through a subsidiary 
Instant Milk Co. This month it intro 
duced nationally a mix for Carnation 
Instant Chocolate Flavored drink. In 
the non-food fields, Carnation manu 
factures its own milk and dog food 
cans in nine factories and owns Me 


Burbank, Cal 
color photogray h and silk 


Craw Colorgraph Co 
scree) 


process materials manufacture T 


Gair Designs Double Duty 
Carton for “Fry-Day” Fish 


Atlantic Fish & Oyster Co., Chica 
go, is introducing Fry-Day pre-cooked 
fish sticks in a novel folding carton 
designed and made by the Chicago 
division of Robert Gair Co., Inc., New 
York, manufacturer of folding car 
tons, paperboard and shipping con 
tainers. 

Gair-Reynolds Foiline laminated to 
ACM clay coated board makes a car 
ton with an interior which protects 
the product and an exterior which 
gives an excellent surface for repro 
duction of a color photograph of 
ready-to-serve fish sticks. The Foiline 
lining retains the fish flavor and gives 
absolute protection against the 
cooked fish sticks’ staining the board 
Called “Sav-a-Pan,” the carton can 
be used in the oven to reheat the 10 


fish sticks contained 
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SMOOTH SAILING with 


BURT 
HIGH SPEED CASE PACKERS 


Burt Packers save time because cans are lifted, then 

gently pushed into proper tracks. Operator simply places 
empty case. The machine automatically fills and discharges 
case. And Burt High Speed Case Packers fill a two-layer 
case with each stroke! 


Exclusive 
variable 
speed 
arranger 
assures 
uniform can 
supply includ- 
ing automatic 
safety and 
clearing 
devices! 
Write today 
for complete 
details. 





BURT BEATS FLEETING TIME 


BURT HIGH SPEED CASE PACKERS and NON-STOP LABELERS 


Burt Machine Company, 401 East Oliver Street, Baltimore 2, Maryland 


URSCHEL 
Model F patty, 


elm el-\a (tome Me) YS 


Cm eee | | 
Pm ea FACTS: 
Mushrooms, Cabbage, Pickles; 





CHIP LOSS-—-up to two-thirds reduction in chip loss. 


on Ty oe Apples CAPACITY —enormous. Example — white potatoes 
A | up to 9 tons per hour 
and yt g Fruit. DESIGN—unit swings open quickly for cleaning, 


adjustment, inspection or repair 


LN Mea a SIZE—takes only 15 sq. ft. floor space 
French ta) Potato ete CONSTRUCTION — ruggedly built, dependable, 


plant-proved unit, with low maintenance cost. 


4! 
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Supplies ° 
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New Bliss Scroll Shear 
Features Faster Speeds 


K. W. Bliss Co 


ATOUOCES al new 


Mich 


shear de 


Hastings 
“eo roll 
signed for the high-speed blanking 
bottle 
caps, and jar tops. With its wider bed 
it handles 


ine he s 


of scroll strips for can ends 
larger sheets up to 6 


square which allows more 
strips per sheet 

Built for precision feeding and trim 
at high speeds the No. 1100 


arranged = for 


ming 
can be automatic of 
hand feeds The heavy frame Is ot 
one-piece design and is made of cast 
Mechanite for extra rigidity. The slice 
Is counterbalanced and equippe ad with 
long guides. In addition to regular 
gibs, renewable wear strips are pro 
vided in the frame for guiding on the 
back of the slick 

Ample 
dies, which can easily be mounted in 
Other cde 


bronze bush dl 


room is provided for new 
die sets with guide pins 
sign features include 
connections at both ends; anti-frietion 
slitter shafts 
pushbutton controls; and air-actuated 


bearings for electric 


friction clutches. Because of its auto 


matic lubrication and because the 


operating mechanism is below the 


table, lubricants are prevented from 


dripping on or soiling sheets 


Treated Cotton Filter Cloth 
Is Highly Resistant 


A treated cotton filter cloth desig 
nated as “M 
vantages found in the synthetic fabrics 
to that of untreated 
cotten filter cloth 


The new 


olfers many of the ad 
at a cost close 


product is resistant to 


many Common ¢ hemicals is highly re 
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shrinkage and 
wrinkling. It has reportedly been very 


sistant to mildew 
successful in operations on plate and 
frame presses and on rotary vacuum 
filters where the combination of easy 
cake release, good chemical resist 
ance, and dimensional stability are 
important operating factors. It also 
offers good possibilities in dust collec 
tion work where dust release is an 
important factor 

Available in chain weaves, hose 
and number ducks, filter twills, sat- 
eens, Drills, and flannel from National 
Filter Media Corp., 1717 Dixwell 
Ave., New Haven 14, Conn 





New Potato Washer-Absorbers 
Employ Pintle Rubber Brushes 


John Bean Div., 
& Chemical Corp., 


Food Machinery 
Lansing 4, Mich., 
has announced the addition of a new 


1S-roll Grabill washer-ab 
sorbers to its extensive line of potato 


sOTICS ol 


packing equipment 
Made to fit compactly into any type 


harvesting and 


of packing line, the new washer-ab 
sorbers help produce the kind of 
clean, bruise-free pack that commands 
market preference 

len washing brushes, with long 
pintle rubber tips, scrub the potatoes 
thoroughly but gently under a con- 
tinuous spray of water from banks of 
Rinsed, the pota 
toes then pass over eight absorbing 
rolls, covered with sponge-rubber and 
canvas and wrapped in replaceable 
wate! 


ove rhead nozzles 


towelling to remove excess 
lowelling is inexpensive and can be 
replaced at approximately 1/10th the 
cost of the sponge rubber cliscs fre 
quently employed. 

The new units are available in 18-, 
30- and 42-inch widths. All are de- 
signed to be driven by independent 
motors and require only normal water 


pressures 

For further details, write the com 
pany, asking for Series 18LR Washer- 
Absorber information. 


Ammonia Leaks Test Paper 
Offered Free to Users 


A new pocket-size device for de- 
tecting ammonia leaks is being of- 
fered to ammonia users by Nitrogen 
Div., Allied Chemical & Dye Corp. 
40 Rector St., New York 6, 

The device is a booklet containing 
paper strips impregnated with phen- 
olphthalein. By tearing a strip from 
the book, saturating it with water 
and holding it near suspected leaks, 
the user can detect the presence of 
ammonia when the color of the paper 
turns red, 

The Ammonia Leaks Test Paper 
device may be obtained free of 
charge by writing the company 


Cherry-Burrell Announces 
New Electronic Scale 


A new, low cost electronic § scale, 
with load capacities up to 40,000 
pounds, that can be carried easily to 
the job, is available 
Cherry-Burrell Corp., 

Dimensions of the high capacity 
scale are 11” x 14” x 4”. It is es 
pecially suited for truck weighing and 
other applications where heavy loads 
can be concentrated in a small area 
High accuracy is maintained by 
means of a manual null balance ci: 
cuit, One, two, or four platforms can 
be read from one indicator. 

For further information, write the 
Cherry-Burrell Corp., Dept. EC, 427 
W. Randolph St., Chicago 6. 


through the 
Chicago. 


Literature Available 


“Revitalizing Older Presses through 
Press Rebuilding,” Bulletin 47—E. W 
Bliss Co., Canton, Ohio. 

Bulletin No. 3749A describing auto- 
matic bagging scale—Richard Steensma 
Richardson Seale Co., Van Houten Ave 
Clifton, N. J. 


Catalog No. 2536 describing new 
line (Series 500) of ball bearing trolleys 
for overhead conveyors—Link-Belt Co., 
Dept. PR, 307 N. Michigan Ave., Chi- 
cago | 

Condensed catalog describing Stand- 
ard-Knapp Div. line of automatic pack 
aging equipment—Emhart Mfg. Co., 335 
Homestead Ave., Hartford 2, Conn. 

Bulletin 552-1 describing the Guide 
O-Matic tractor which trailer 
trains to prescribed destinations with- 
out operator—Barrett-Cravens Co., 628 
Dundee Road, Northbrook, Hl. 


“Valve Technical Data,” covering 
stainless steel valve design, selection, 
maintenance, and repair—Cooper Alloy 
Corp., Public Relations Div., Hillside, 
N. J 


moves 
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“Top Secret” Processing Improves Heinz 
Beans in Texture, Flavor, and Color 


H. J. Heinz Co.'s four-variety bean product line is 
said to be proving an outstanding sale feature for re 
tailers across the nation this summer on the basis of 
highly favorable reports on the firm’s “new process 
beans. 

As a result of the new and ‘top secret” processing 
method, a company spokesman said, Heinz beans have 
improved considerably in texture, flavor and color. The 
product line, which retains all of the time tested recipes 
is described as “better than at any time since the com 
pany first introduced beans in’ 1895 

Heinz reports the new and exclusive bean processing 
method and facilities are a “triumph in development 
for our research and quality control and process engi 
neering department 

The firm’s bean product line includes both Pork and 
Beans and Vegetarian Beans in Tomato Sauce (Individ 
ual, Regular, and Family sizes) as well as Regular size 
New England Style and Boston Style Beans. Supplement 
ing the line is the Individual size Vegetarian Beans in 
Molasses Sauce 


Large Jumble Floor Displays Used 
To Push Initial Impulse into a Sale 


Mass display is smart display. With this in mind 
Stokely-Van Camp, Inc., Indianapolis, has adopted a pair 
of bright new corrugated floor displays that are giving 
the firm’s variously-labeled canned goods an extra edge 
in dynamic super-market selling 

Designed by Hinde & Dauch, Sandusky, Ohio, the 
handsome Selmor stands employ brilliant four-color print 
ing to catch shoppers’ eyes, story-telling art work to 
make a fast point, and large, jumble displays to push in 
initial impulse into a sale 

Both displays—one for the display of Stokely brand 
foods, the other for Van Camp products—are of the 
same construction, with a large, overhanging product bin 
that holds 110 pounds (three cases) of canned goods 

The easy-to-assemble displays are shipped five or 10 
to a master unit. They are produced at the H&D San 
dusky, Ohio, plant 


Powerful Heavy-Duty Hy-Row Sprayer 
Developed by O. W. Kromer Company 


A powerful, heavy-duty Hy-Row Sprayer has been 
developed by the O. W. Kromer Co., 1120 Emerson 
Ave. North, Minneapolis 11. 

The Kromer Hy-Row features a 25 HP driving engine 
that enables it to get through heavy fields with ease 
All types of custom spraying can be done with the model 
A heavy-duty low-speed tractor transmission allows con 
tinuous operation in all speeds. Engine, transmission 
final drive assembly, and steering controls are balanced 
over the front wheel to prevent “steering flop 

All driving mechanisms are enclosed for protection of 
moving parts and greater operator safety The six-volt 
electrical system includes a starter and generator. Lights 
may be added for night operation 

The tank has a 225-gallon capacity. A 3.6 HP auxiliary 
engine provides mechanical agitation and drives the 
Kromet 2-cylinder piston pump which produces y gal 
lons-per-minute at 400 Ibs. pressure 

Six models are available with a choice of engines and 
boom lengths. Additional information is available from 
the company 
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How to get MORE THOROUGH 


cleaning, dewatering, inspection 


High-intensity vibration and uniform motion of 
the Link-Belte Vibro-Clean Screen prevents clog 
ging of screen cloth assurcs maximum cleaning 
and dewatering. Discharged material torms an even 
bed for simplified inspection, Absence of corners of 
crevices eliminates build up of tood parti les 
Link-Bele Vibro-Clean Screen offers stainless 
steel screen cloth, two-bearing vibrator, and many 
more benefits. Write for Folder 2435 today 


19.016 





LINK<©;BELT -==. 





eu, 
VIBRO-CLEAN SCREENS 


LINK-BELT COMPANY: Executive Offices, 40 N 
Michigan Ave., Chicago | To Serve Industry 
There Are Link-Bele Plants and Sales Offices in _— 
All Principal Cities. Export Office, New York 
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CONTROL ODORS 


¢« « ¢ Speed Digestion 
in waste materials 


with the 


AQUA-ZYME 


Lipolytic 


Eee as 


enzymes to 
break down 
fats 
Amylytic 
enzymes to 
break down 
carbohydrates 
Cytolytic 
enzymes to 
break down 
cellulose 


Proteolytic 
enzymes to 
break down 


and other proteins 


bio-catalysts 
with amino acids 
to speed 
digestion 


SETS UP 
CHAIN REACTION! 


Here is the real answer to your trou 
bles in handling cannery odor and 
waste digestion problems. Aqua-Zyme 
a tested biocatalytic digestive 
agent unlike any other product now 
on the market eflec tively activates 
and stimulates bio-chemical chain re 
action to stabilize wastes. Low im cost, 
Aqua-Zyme (with its organic pene 
trants) is adapted for use in activated 
sludge beds, lagoons, trickling filter, 
septic and settling tank systems. It i» 
perfectly safe in every way for person 
nel and will not harm equipment of 
any type. It is non-toxic and non 
poisonous makes jobs and sur 
roundings more pleasant for employ 
ces. Results guaranteed. Write, wire or 
‘phone for further information 


Lh Ea aetna a ene: 


I MAWN_ ILLINOIS 


STEELE 


there, either. Even though all his 
trucks depart fully loaded, complacen 
cy can set in, he thinks. What's he 
do? He keeps buying new trucks and 
increasing the number that goes to 
consumption points. For instance he'll 
call a broker and say, “I need an 
extra two-thirds of a load for Phila 
delphia. How about it?” Inevitably 
the new truck is full when it leaves 
Remember the 37-percent sales in 
crease in one year. This unique truck 
ing system is one reason for it, and 
as pointed out above, he gives his 
brokers full credit. When he asks for 
more sales, they come through 

When one of his trucks is making 
a long haul, the driver is liable to 
stop outside his destination city and 
have the truck washed so that it will 
be spotless when it pulls up to the 
customer's unloading dock 

Joe M. Steele is president of the 
Steele Canning Company, which con 
sists of two modern canneries in 
Springdale. He also owns plants in 
four other Arkansas towns and one in 
Oklahoma. At one time he owned 
16 plants in three states. Now, he 
says, he has more production in the 
seven plants than he formerly did in 
the 16. He packs a total of 50 items, 
including six different sizes of each 
item, except for three products. He 
estimates that his plants, or plants 
financed by him, pack more than 50 
percent of the food canned in the 
Ozark area. He's a pillar in the Ozark 
Canners Association 


Cover Picture 
Joe Steele samples a can of 
high-quality Nancy Lee Brand 
“Shell Outs” (a mixture of cut 
snap beans and shelled beans) 
in his spotlessly clean labora- 
tory at one of his Springdale 
plants. Larry DeWese (left) and 
Walter Turnbow look on. 


By any standard, he’s successful 
He owns a beautiful air-conditioned 
home and is thoroughly devoted to 
his gracious, attractive wife and three 
children, He is director and vice 
president of the First State Bank of 
Springdale. He owns several farms 
stocked with registered Black Angus 
and Hereford cattle. Other interests 
consist of a feed and hatchery busi 
ness, manufacture of vapor controllers 
for baby beds, business buildings, and 


a “few oil wells,” as he puts it. 

He is a heavy contributor in both 
time and money to local civic affairs 
and improvements. He works hard to 
get better churches schools, and 
streets in Springdale. He is past pres 
ident of the Springdale Rotary Club 
the Springdale Chamber of Commerce 
and the Ozark Canners Association 
He has served on the board of direc 
tors of the National Canners Associa 
tion and currently is a member of the 
NCA legislative and statistics commit- 
tee. He has been district chairman of 
the Boy Scouts of America and has 
received the Scouts’ Silver Beaver 
Award 

Joe gives his employes special ben 
efits such as paid vacations, free hos 
pitalization and a paid-up insurance 
policy, plus a Christmas bonus for 
each employe with a year or more 
of service. This is an unusual practice 
in an industry with seasonal operation 
Morale in the Steele companies is 
refreshingly high 

Although he delegates very little 
authority, he has surrounded himself 
with fine, devoted men and women 
who, as Joe explains, “don’t mind 
working for a living.” 

Tireless, restless Joe Steele, 50 
years old last April 1, works at a 
pace that would kill many men half 
his age. As a youth he stated his 
life’s goal, “to make money,” and 
learned early in life that hard work 
is the best way to achieve this goal 


Had Humble Beginning 


He was born at Elm Springs, Ark 
under humble circumstances. When 
he was four years old his family 
moved to a nearby farm where a 
small community developed which is 
still known as Steele, Ark. By the 
time he was graduated from high 
school he had accumulated $500 in 
cash from picking strawberries and 
apples for other people. Thinking this 
hardly enough to start to college on 
he and his brother-in-law took $500 
and built a small tomato canning 
plant. He operated this plant during 
the tomato season and attended the 
University of Arkansas at nearby Fay- 
etteville in off seasons. Joe, at age 
18, had as much as $10,000 borrowed 
from the local bank at one time with 
only his word as security 

In 1924, their first year, they con 
tracted for 50 acres of tomatoes and 
packed 9,000 cases of tomatoes, The 
next year they packed only 3,000 
cases, 

Here's where Joe had his first con 
tact with a food broker. “We got the 
stuff in the cans alright, but then we 
didn’t know what to do with it.” So 


(Continued on next page) 
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Classified advertising 


COLE LLELLDOE LEE IEBOBEEE Si Ho gmp mam 


Count 5 average words per line. Rote 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

“blind” 


address box and number shown care of 


When answering advertisements 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, III 


For Sale—Machinery & Equipment 





FOR SALE: (50) Stainless Steel Tanks from 30 
gal. to 10,500 gal. cap. (Some with mixers) 
(35) Aluminum and Copper Storage Tanks up 
to 3200 gal. cap. (30) Stainless Steel and Stain 
less Clad Steam Jacketed Kettles from 40 gal 
to 500 gal. (Some with agitators). (6) 80 gal 
Copper Steam Jacketed Kettles with scraper 
agitators 

PERRY EQUIPMENT CORP., 1405 N. 6th Street 
Philadelphia 22, Penn 


FOR SALE: NEW-USED CANNING AND FRO 
ZEN FOOD PROCESSING MACHINERY. Advise 
your requirements. Send list machinery you 
have to sell. Otto W. Cuyler, Webster, N. Y 


FOR SALE: Two Horix eighteen valve catsup 
fillers in good condition—price on application 
G. L. Webster Company, Inc., Cheriton, Va 





WANTED—MACHINERY & EQUIPMENT 





WANTED: One late model used Burt or Stand- 
ard-Knapp 48/300 2 tier caser. Jacksonville 
Canneries, Box 1471, Jacksonville, Texas 


WANTED TO BUY: One (1) CRCO Single 
Green Bean Grader #3 grader cylinder 
1812/64 inches opening; two (2) 334 CR, P7, 
P10 or P4 Continental Closing machines 
equipped with 303 turret type change ports; 
two (2) 303 Hand Pack Fillers; two (2) 150 
gallon stainless steam jacketed kettles; three 
3) Lightening Mixers. Harlingen Canning 
Company, P. O. Box 31, Harlingen, Texas 


POSITION AVAILABLE 





Opening for man to work on quality control 
in large cannery. Grading experience of 
canned goods such as snap beans, asparagus, 
tomato products, pork & beans, etc., accord 
ing to government grades, would be helpful 
Some basic knowledge of Chemistry desirable 
Advise experience and salary wanted 

Write Box 78, Food Packer 


For Quick Results! 


Why not try Food Packer's Classi- 


fied Advertising Section? 
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Canners Directory 


authoritative sources 


each 
cated 





Sold to the 


Personal Checks 


fddress all orders to the 


1955 
LIST OF THE CANNERS OF THE UNITED STATES 


Compiled by NATIONAL CANNERS ASSOCIATION from 


Gives location of firms, their plants, and products packed in 
Membership in N.C.A. indi 


Full commodity index 


Also lists members of the National Food Brokers and Can- 
ning Machinery and Supplies Associations 


trade at $2.50 


per copy, postage prepaid. 


Accepted 





NATIONAL CANNERS ASSOCIATION 


1133 20TH ST., N. W. 
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he drove to Fayetteville and solicited 
aid from a broker named Lafe Nettle 
ship, now Lafe’s counsel 
The tomato pack 


was sold and at a profit In the en 


dec ised 


and help paid off 


suing years the sun-kissed highlands 
of the Ozarks smiled favorably on 
Joe Steele's canning crops and it 
wasnt long until he began to assume 
prominence in the industry. “I learned 
a valuable lesson 4| years ago from 
Lafe Nettleship, and that lesson is 
just as true today as it was then 
“That is, one loyal, hard 
working food broker will sell as much 
canned food and build as much good 


he Says 


will as 10 company representatives 
Joe Steel. 


is, “If you have the push, you have 


whose favorite motto 
the pull,” learned many more lessons 
in the following three decades. “A 
big one,” he says, “was that there 
are no miracles. The only ‘miracles 
in business today are loyalty, honesty 
and sincerity, and if you're a canner 
you must have high-quality product 

“When a canner and broker enter 
into dealings on those terms, and 
each side keeps his part of the bas 
gain, and gives a little more. hoth 


will succeed. It’s that simple 


WASHINGTON 6, D.C, 





LANGSENKAMP 


—a single source for 
all parts and supplies 


Call on Langsenkamp for the parts 
and accessories you need to keep 
your plant operating at peak capa 
city. Langsenkamp’s slogan “Every 
thing for the Canning Plant” means 
exactly that! Valves, coils, pumps, 
belting—from the smallest peeling 
knife to giant 1,500-gallon cooking 
tanks—whatever you want, Lang- 
cnkamp has it 


We ilso have 
replacement parts for Langsenkamp 
Canning Machinery. Fast service 


i complete stock of 


on fabrication of custom units to 
your specifications is another 


Langsenkamp specialty 


Your orders will be carefully filled 
ind promptly delivered and 
Langsenkamp'’s 90 
years of service to the canning in- 


rene mber 


dustry is your guarantee of satis- 
faction. Check your Langsenkamp 


cat tlog today! 


F, H. LANGSENKAMP COMPANY 


229-21 East Seuth Street, tndianapetie 4. indiana 
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Gerhart 
S. 
Suppiger 





Forty Years of Service to the 
Food Processing Industry 


Gennant SUPPIGER whose name 1s mispronounced and 
misspelled more often than not, is chairman of the board 
of directors of The G. S. Suppiger Co.—a distinguished 
name in the processed food industry. (The name is pro 
nounced “Soup-i-ger.”) 

“. BD as he is usually addressed, has more than 
10 years of fine industry service to his credit. During 
those four decades his office door has always been open 
to callers and employees alike Although he has always 
looked to the future with vigor and confidence, he likes 
to recall with old friends the early days of the canning 
business when catsup was corked instead of capped and 
when 60 cans a minute was high-speed production 

This progressive midwestern company, with headquar 
ters in Collinsville, UL, on the outskirts of St. Louis, is 
synonomous with the famous brand name “Brooks,” best 
known as the label on the bottle of tangy catsup The 
story of Gerhart Suppiger and Brooks catsup are in 
separably entwined 

G. S.s first job (not a “position he asserts firmly ) 
after being graduated from Washington University with 
a B. S. in chemical engineering, was secretary of the 
Brooks Tomato Products Co., a one-plant organization in 
Collinsville. In those days, prior to World War I, Brooks 
catsup was bottled with a cork. By the time progress had 
substituted a crown for a cork and later a vacuum cap 
for a crown, G. S. was ready, in 1927, to organize his 
own company, He started by building a plant at nearby 
Belleville 

His troubles were many especially when the Depres 
sion came a couple of years later, However, with gener 
ous help from his suppliers he weathered most of the 
economic obstacles, and in 1933 was able to buy the 
Collinsville plant from the Brooks company which had 
not been so fortunate. He was now back in business 
with the Brooks catsup which he had helped to develop 

Even earlier he had embarked on a different venture 
that later was to play an important part in the growth 
of his company. This venture had been incorporated as 
the Scientific Tablet Co. to exploit patents that G. § 
had secured in the food field. One of these patents 
had been granted on the method of flavoring food prod 
ucts by the addition of a prepared tablet. Mr. Suppiger 
probably was the first man to conceive the idea that 
ordinary salt might be compressed under pressure into 
tablets of varving weights for use in the canning indus 
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try. Canners were then using brine or measuring salt 
by hand into the can. A tablet, G. S. thought, would 
be far more accurate and would eliminate corrosion to 
machinery 

The use of a tablet for controlled salting logically 
called for a mechanical depositor to avoid the element 
of human error. So G. S. and his associates perfected 
and patented the basic principles now used in today’s 
high-speed depositing machines. With the new canning 
factory at Belleville, G. S. had a home for his salt busi 
ness as well. The growth of both enterprises soon dictat 
ed the merger of the two companies. The merger oc 
curred in 1938 

A tornado the same year wrecked the plant. But the 
business continued to flourish in new quarters in St 
Louis. Only recently has the Suppiger company moved 
its headquarters back to Collinsville, a town which always 
will have sentimental recollections of G. S 

When still the bachelor secretary of the Brooks com 
pany, he met and married Roberta] McCormick, the 
daughter of a local grower of processing tomatoes. Ro 
berta and GC. §S. will celebrate their 40th wedding 
inniversary soon with the help of their two sons, now 
both active in the business, and grandchildren 

Gerhart Jr. is company president and Charles, the 
younger, is vice-president and treasurer. Their assump 
tion of executive responsibilities of the multi-million dol 
lar a year company allows G. S. to do pretty much as 
hye pleases 

For G. S., his new freedom means that he can work 
only nine hours a day, make inspection visits to the 
five plants now operated by the company, keep in 
touch with sales and advertising, and best of all, work 
on new ideas for product and plant improvement. G. S.'s 
devotion to his family is matched only by his love for 
things mechanical 

He is now working to perfect a high-speed labeler 
for the copyrighted cone shaped bottle that bears the 
Brooks label. He’s also working on a mechanical pork 
dropper that would cut pork and costs simultaneously 
and is considering some improvements on a collapsible 
metal tomato crate. It was his idea to use a refrigerated 
milk truck to haul tomato puree between plants to elimi 
nate insanitary and costly transportation of ripe tomatoes 
over long distances. This innovation may soon become 
common practice in the industry. 

Gerhart Suppiger is so busy working on both new and 
old ideas that he doesn’t take time to realize how 
successful he has been in what he has already accom 
plished. Perhaps this is why he does not readily offer 
a formula for success 

His associates will tell you that he inspires the best 
efforts of others by his own zeal and persistence that 
he is slow to criticize, and bestows praise only when it 
is well earned 

His birthdays may be remembered at home, but his 
secretary wouldn't know how old he is, or the month 
in which he was born. This illustrates how little attention 
he pays to the clock and the passage of time. Mr: 
Suppiger’s 60-odd years have treated him lightly. Al 
though. he has been presented with a gold-plated 
“Brooks” catsup bottle by one of his company’s major 
glass suppliers to commemorate four decades of service 
to the canning industry, he retains the vigor and enthusi 
asm of a much younger man 

Mr. Suppiger still regards his future as the welfare 
of the company he has built for his two sons and their 
families. If he has a motto, perhaps it would be the 
one carved in stone above the tower clock of his Alma 
Mater: Tempus fugit opera manent—Time passes but the 
work remains 
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__'— BALL MATERIALS 
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HANDLING COUNSEL 


EE can help you 


7 UT, ] f cut costs increase profits ! 


Mi any firms have cut costs, increased profits, by more 
efficient materials handling methods. That's where Ball 
“Packaging Plus” Service can be of real help to you 

Our technical staff includes experts qualified to analyze 
your complete operation. If an unsuspected condition is 
causing needless expense, as is often the case, their 


detailed report will offer a suggested remedy. 


Qereeeer ee eeeeeenneeeeneceeoceeGenceeneececunneneanan cena eea “ 
. ’ 
‘ ' 
' ‘ 
' A CASE HISTORY ' 
' ' 
‘ ' 
‘ » One midwest food packer thought he carried only a ’ 
: 9-day supply of empty jars; yet he was crowded for . 
! ‘ 
‘ storage. A Ball materials handling specialist found up ' 
. to a 90-day inventory on some containers. Recommen- ’ 
' ‘ 
' dation: daily deliveric hipments going direct from 5 
; trucks to filling line 2-day emergency reserve. Ball : 

' 
' Radio-Controlled Shipping Center made this feasible 5 
’ Result: estimated annual savine of $22,000 , 
‘ ‘ 
' ‘ 
8 ’ 
ben 6600066606568 Ce sécecseweanuk a 


What's Your "Hidden" Problem? [onlist 
Ball Packaging Plu Service on ou; 


team! Inquire about our wecialized 
counsel covering not onl materials 
handling, Lait al Oo proce ing nad filling 
hippine carton container desien It 


pays to call BALL first of all! 





BALL BROTHERS COMPANY: +>- MUNCIE, INDIANA 
Offices in All Principal Cities 











WE LOOK BEFORE YOU LEAP 


Several expert panels take a hard look at 


every Asgrow development before we intro 
duce it. 
When anew variety shows protiiise int the field. il 


must pass still more tests in the Asgrow pilot plant 


With peas, the variety is processed at selected sieve 
sizes and tenderometer readings. The frozen or 
canned pack is carefully compared with other varie- 
ties and critically evaluated, Similar tests are mad 


with new snap hean and sweet corn varieties. 





This work is done at the Asgrow Research Center, 
Pwin Falls, Idaho. Every summer experienced As- 
grow personnel and visiting food processors meet 
for a series of cutting bees. Only when a new 
variety meets these exacting standards are we con- 


fident that it will have a place in your program 


One thore reason why. veal in and year oul, you 
get a better quality pack and a better price——with 


Asgrow seed. 


ASSOCIATED SEED GROWERS, Inc. 


Breeders and growers of vegetable seeds since 1856 


Main Office: New Haven 2, Conn. 


Atlanta 2 « Cambridge, N.Y. « 


Memphis 2 «+ Milford, Conn. « 


Exmore, Va. « 
Oakland 4 -« 


indianapolis 25 « 
Salinas « 


Oxnard, Calif. 
San Antonio 11 
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Schedule for 1956 Convention Announced by Sponsoring 
Associations: A new plan, designed to achieve maximum and 
widespread use of the Class A hotel rooms in Atlantic City 
has been worked out to cover the sales conferences, exhibits 
and meetings of the three sponsor groups—National Canners 
Association, National Food Brokers Association, and Canning 
Machinery & Supplies Association—at the 1956 Convention 
Involved is a scheduled utilization of hotel facilities providing 
in some cases, for consecutive use of certain of the boardwalk 
hotels during the over-all period Sunday, Jan », through 
Saturday, Jan. 21 


Members of the NFBA will arrive at the beginning of the 
week, hold their business meeting Monday, Jan. 16, and con 
duct sales conferences with principals the remainder of the 


week. Insofar as practicable, the broker vill concentrate 
on their non-canner principal conferences the first part of 
the week thus releasing rooms for occupancy by others arriv 


ing at the Convention later in the week. NFBA will house 
their “short-stay” non-canner principals and brokers in the 
Claridge Hotel, which will be released by Thursday, Jan. 19 
for occupancy by members of the CM & SA 


The CM & SA exhibit will open Thursday, Jan. 19, and be 
held that day, Friday, and Saturday, Jan. 21. CM & SA mem 


bers to be housed in the Claridge will arrive Thursday, Jan 
19, when that hotel is vacated by NFBA 


NCA will make reservations in its hotels to permit arrival 
of canners’ sales forces to begin their conferences with 
brokers Tuesday, Jan. 17, and for other canner personnel 
when desired. NCA committee meetings will be held through 
the three-day period—Thursday, Friday, and Saturday. Ad 
ministrative Council and Board of Director meetin ure 
scheduled for Thursday, Jan. 19; general session and annual 
business meeting, Friday morning, Jan. 20; and the other spe 
cial NCA sessions (those conducted by the Laboratory Raw 
Products Research Bureau, Statistics Division, Fishery Prod 
ucts Division) throughout the three-day period—Thursday 
Frida: ind Saturdas Fvecutive head f the nonsoring 
associations—Carlos Campbell of NCA; Watson Rogers of 
NFBA; and W. D. Lewis of CM & SA—are tressing to thei: 
respective membership that strict adherence to the schedule 
is vital to its workability. In addition to its own member 
sponsoring associations will he respon ible for room reserva 


tions as follows: NFBA—non-canner principal NCA inned 


food buye rs 


The Independent Stockholders Committee, seeking to gain 
control of Libby, McNeil and Libby, may move to set asicl 


the election of directors at the innual meeting \ 17 
if the present management wins. A motion made by the anti 
management group to withdraw a temporary restrainir order 
to prevent Libby employees from soliciting proxi during 
normal business hours was granted without prejudice by the 
New York State Supreme Court The motion wa made “ 

cording to the counsel for the committes because there i 


no practical way to police from 15.000 to 16,000 employes 


and no way to stop the present management from going all 
out” in soliciting proxies, Action for a permanent injunction 
has not been dropped however ind will be pur wd = if 
management wins, the committee ind ited. In another uit 


in Federal District Court, the Securities and Exchange Com- 


tt } 


mission has filed a complaint against the committe 
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that it proxy te tained fal nd misleading state 
ments and the ! | ole tention in ecking control of 
the company is t ll off asset ind “liquidate the company 


Favorite Apple Desserts Served in Famous Eating Places 


j the ubject of . O-| prest ‘ booklet introduced 
this month by t Processed Apples Institute, Inc. Singh 
copie ire iVailable t food operator in earch of tested 
dessert ecialtic Write t Institute at SO | {Oth St 


Units of Weight and Measure—Definitions and Tables 


of Equivalent | Dr. L. V. Judson, National Bureau of 
Standard \Misee Publication i4 upersedes Mi 

cellaneous Publicati 12] ed in 1936. It defines the units 
of length, ma re bunnee inal pacity nouse in the 
{ S. It als ‘ table f iterrelation and table of 
equivalent for these nut in the metri ystem and in the 
{ a tomal 0) ent Order tt n the Govern 
ment Printing Office, Washingt 5 D. ¢ 


Financial news: Continental Can Co.'s net sales and earn 
for the } ith ended Jum yt} 1955 established 





ew records for the peri vitl les up to $306,047,599 
trom $2585,536,539 1954 a ear reasing to $10,289 
95 from SY.1S1,932, a rain to an announcement made by 
General Lucius D. Clay, chairman of the board. For the June 
juarter net earnin vere $7,090,011 on sales of $171,555,064 
compared with $6,131,615 earned I 157,555,782 of sales 
for the quarter last ear. Director leclared a regular quar 
terly dividend of 17 ents a shat i common stock, payable 
September Is t t hk ledler ft record August ” 1955 
Director ilso cle ed re lar quarterly dividend on the 
$3.75 cumulative preferred tock of | | ent ' hare 
payable October | t tockholders of record September 15 
Sales of Gerber Products Co. for the first fiseal quartes 
nded June () ed $3 86.053 | 44 percent over 
the $90.556.72 rted for the ime three months a vear 
Net ear t ft } f | iker for the vee 
first quarter t } t ‘ $2] ipared with ys 
1 tor the h ! t r, eg ilent to 61 cent i 
ommon share 16 cent tter provision for preferred divi 
lend } ed f OS S09 os mor rare now outstand 
The Boat of Director leclared i it irter|s dividend 
f 25 cents a share tock, | ible September 2 1 
hare el f \ t 1Y. I r divid of $1,125 
hare Via a | preferred tock | ible September 
0 to share rs of t er 15 Robert Gair 
Co., Ine. report 1 t reas earnin for the first 
ntl . 2 per ! last eur imal 
t 16 percent ! | rte { 1955 over the 
first three t f ft George | Dyke, president 
iid ( lidat et I i j ind it uh 
diart for t ! | ! ) $4,403,525 compared 
th $4,021,5 f first f of t r. kor the three 
iths ended J ) iclate et income wa 
99.420 | () 0% for the first quarter 
After ! ! ! k ! lend earnir per 
re f i tock for t first half of 1955 
pared vitl » ! t i t ot last ‘ il 
karnings per c ie for the econd quarter of 1955 
vere 71 cent ompared with ¢ ents for the first quarter 


H. J. Heinz Co. established an all-time sales record of 
$234,179,207 for its 86th fiscal year which closed April 27 
Last year’s sales were $220,632,934. Net income for the year 
increased 57 percent to $8,782,324 from $5,585,676 for the 
previous year, according to H. J. Heinz II, president 
The Dow Chemical Co. reports a new high sales record of 
$470,742,000 for its 1955 fiscal year ended May 31. Figure 
was ten percent above the company’s 1954 sales of $428 
million and nine percent better than its previous best year 
1953, Net earnings showed a 12 percent improvement at 
$37,414,000 as against $33,425,000 in 1954. These were equiv 
alent to $1.64 and $1.42 per share of common stock out 
Diamond Alkali 


Co.'s sales and earnings for the first six months of 1955 are 


standing in the two years respectively 


the highest for any six-month period in the company’s history 
Net sales for the six months ended June 30 were $53,660,322 
compared with $47,059,190 in 1954. Net income for the first 
half of 1955, after provision for federal income taxes, was 
$4,045,573, which, after preferred stock dividend, is equiva 
lent to $1.67 per share on 2,269,393 common shares issued 
and outstanding. This compares with net income of $3,197,758 
or $1.29 per share on the same number of shares for the 
first six months of 1954 


Net sales of Thatcher Glass Mfg. Co., Inc., Elmira, N. Y.. 
reached a new company high for the 12-month period ending 
June 30, totaling %33,785,522, compared with $31,966,584 
for the previous 12-month period. Net income after taxes 
amounted to $1,417,886 vs. $1,308,445 in the previous period 
and earnings per common share amounted to $1.90 vs. $1.72 
all based on shares outstanding on June 30. The regular quar 
terly dividend of 25 cents per share was declared on the cor 
poration’s common stock, payable Sept. 15 to stockholders of 
record August 31 Directors of Dole Hawaiian Pineapple 
Co, declared a dividend of 20 cents per share for the first 
quarter of the company’s 1955-56 fiscal year, payable August 
25 to stockholders of record August 9. Total dividends in the 


past fiscal year ended May 31 were 80 cents per share 


David D. Martin has been named vice president and direc 
tor of sales of the Ocoma Foods Co., Omaha, frozen foods 
and cold storage company J. O. Slaybaugh has been 
appointed division manager of The Diversey Corp.’s Cleve 
Martin A. Woodward is new merchandising 
representative for the California Prune Advisory Board, 
Wallace E. Gordon, assistant director of sales of the Grasselli 
Chemicals Dept. of the Du Pont Co., has been named director 
of the company’s advertising department, effective Sept. | 
He replaces Wm. A. Hart, who is retiring Lee Richard- 


land division 


son, Seattle branch manager of Owens-Illinois Glass Co.'s 
Pacific Coast division, has been promoted to general sales 
manager at San Francisco; Robert Blowney, assistant Seattle 
branch manager, moves up to fill Richardson's position. 

Dow Chemical Co. announces the appointment of Paul S. 
Foster as manager of its San Francisco office, servicing mar 


kets in central and northern California, Nevada, and Utal 
Edward C. Burdick, director of Dow’s patent department for 
the past 18 years, has retired after nearly 40 years’ servic 
with the company; Wm. M. Yates, assistant director, has been 


nae d his successor 


Effective July 1, the company name of Southwest Food 
Products Co., 8001 So. Beach St., Los Angeles 1, has been 
legally changed to Dude Ranch Foods. There is no change in 
Kern Food Prod 
ucts, Inc., 6453 Bandini Blvd., Los Angeles 22, has changed 


company structure, policy, or personnel 


its name to Kern Foods, Inc. . . . Effective July 25 the New 
York office of Snow Crop Div., Minute Maid Corp., moves 
to new offices at 488 Madison Ave New York Phone 
number is Plaza 9-3940 Effective August 15 the new 


office address of the Ohio Canners’ Association will be 1949 
Ridgecliff Road, Columbus 21, Ohio. Phone number is HUdson 
§8-9009 Ac’cent.International is the new name of Amino 
Products Div. of International Minerals & Chemical Corp 


Bert M. Fischer has been appointed general traffic manage 
of National Can Corp. Fischer has had 23 years’ experienc 


in traffic and comes to National Can from Kaiser Aluminum 
and Chemical Corp. John C. Strohecker, eastern division in 
dustrial relations manager tor National Can, was recentl 
elected president of the Personnel Administration Association 
of Baltimore. . . . Howard H. Ward has been appointed con 
troller of Ball Brothers Co., Inc. . . . Andrew Hislop has been 
ippointed general sales manager of the Tasti-Diet Div. of 
Flotill Products. Hislop will make his headquarters in Stock 
ton, Cal Frederick G. Josenhans Jr. has been appointed 


The Pfaudler Co.'s district sales representative for Eastern 
Pennsylvania. Robert Scrimgeour has been named the com 
pany’s St. Louis district representative, and John 5S. Volpi 
has been appointed district sales representative erving Kan 
sas. Oklahoma, Nebraska, Colorado, and Northwest Missouri 

Edward P. Ellington has been made outheastern district 
sales representative of Cochran Foil Co., with he idquarter 
in Atlanta Dr. Carl H. Krieger has been named director 


of basic resear h of Campbell Soup Co. 


Deaths: Stuart C. Hemingway, 73, president of H. C. Hem 
ingway & Co., Auburn, N. Y., and a prominent figure in thre 
industry, died July 28 Michael J. Wynn, 56, manager of 


the American Can Co.'s Hudson plant in Jersey Cit died 
July 13 Mrs. Marvin Roberts, 37, whose husband i 
member of the food brokerage firm, N. L. and E. B. Jones Co 
Waukesha. Wis., died July 23 following a long allne 
Richard Samuel Reynolds, who brought competition to the 
aluminum industry in the | S.. died of a heart attack July 


29 at the age of 73 Horace Joseph Hamlin, 69, genera! 
credit manager of Anchor Hocking Glass Corp., died August 


3 following a prolonged illness 
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